IN  THE  SERVICE  OF  YOUR  INDUSTRY 


.  .  .  with  a  raiijje  of  pnaliicts  iiichuiii)^  .  .  . 


Sodium  Benzoate  B.P. 


Benzoic  Acid  B.P. 


Vanillin 


Write  for  f  nil  tietnilM  to:  MoOMitnto  i'hemirolM  i^imit**t, 
S3o  Victoria  Station  iiimMe,  Victoria  Street,  London,  S.W,I 


MONSANTO  CHEMICALS  LIMITED 

Victoria  Station  House,  Victoria  Street,  London,  S.W  / 
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**Give  me  room!” 

GASPED  THE  PRODUCTION  MANAGER 


hcing  choked”,  he  said,  “I'm  producing  the  gwnis  faster  than  y 

tin,  tchat's  the  good?  I've  got  to  sloic  dozen  to  enable  the  stuff  to  be  -  _  J _ 

moved  off  the  floor.  I've  carried  on  somehotc,  hut  this  is  the  end.  _ 1_  _ 

Come  and  look.”  IVe  did. 

His  production  machinery  zcas  tip-top,  but  oh! — his  materials  handling  i  j  j 

fijuipment  teas  right  out  of  the  .-Irk!  “For  months  note  I've  been  nagging  | 

du  Board  to  call  in  Yale”,  he  moaned,  “hut  they  just  wouldn't  listen.” 

"Well,  noK  u'e're  here,  let's  get  dozen  to  it”,  zee  said  as  gently  as  zee 
could.  He  shozeed  us  zehat  zeanted  mol  ing — hozv  far — and  hoze  often. 

Ti^ether  ue  zeorked  out  a  scheme  that  did  all  that  and  increased  his  ^ — 

effective  storage  space  more  than  ^.5"o  / 

Noic  he's  prtjducing  to  capacity,  his  handling  costs  are  less  than  he  had  ever  hoped 
and  the  Yale  trucks  are  giving  him  the  kind  of  trouble-free  service  he'd  only  dreamed  about 


IS  LACK  OF  SPACE  RESTRICTING  YOUR  OUTPUT! 


“WORKSAVER” 


is  specially  suitable 


Yale’s  versatile 


for  smaller  plants 


\  MONO  the  wide  ran^e  of  Yale  handling  equipment 
the  “  Worksaver  ”  series  of  trucks  is  of  special 
interest  to  factories  where  restricted  space  or  low-load 
floors  have  previously  made  mechanical  handlinK 
impractical.  Its  small  size,  light  weight  and  extreme 
ruggedness  give  big-truck  advantages  with  small- 
truck  economy  and  convenience. 

It  will  lift,  move  and  stack  raw  materials  or  flnished 
products.  It  saves  time,  space  and  manpower.  You 
can  ride  it  or  walk  it.  .-^nd  it  will  start  cutting  costs 
from  the  minute  you  put  it  to  work. 

The  “  Worksaver  ”  is  available  in  five  basic  types  : 
pallet,  low  lift  platform,  high  lift  platform,  fork  lift 
and  tractor. 


FORK  LIFT  L.fts.  moves  and  stacks  over  totv~ 
load  floors :  saves  time,  space  and  manpower 
teherever  it’s  put  to  work. 


YOU  GET  ALL  THESE  ADVANTAGES 
WITH  THE  •< WORKSAVER” 

♦  Manoeuvrable  in  small  spaces  and  narrate  aisles. 

♦  Light  weight  with  great  strength  and  power  permit 
heavy  duty  work  on  low-load  floors. 

♦  Dead  man  control  cuts  potcer  and  applies  brakes 
automatically  in  emergency. 

♦  Simple  fingertip  controls — unskilled  staff  can 
move,  lift  and  stack  with  speed  and  safety. 

♦  Low  initial  cost,  low  running  cost,  economical 
maintenance,  long  life. 


Built  In  stand  up  to 
rugged  jobs.  Lifts  and 
mrvfs  maximum  load 
:!::3  pallets  n  ilh  ease 
I  and  accuracy. 


PLATFORM 

Compact,  rugged 
W  ami  efficient.  Lifts 
//  and  moves  still- 

jj  y — n  ages  with  top 
nmm  efficiency. 


TRACTOR 

A  powerful  amt  mameuv- 
ruble  tractor 
unit  to  pull  j  I 
trailers  or  c  .*  '  ; 

trailer  traitu  j  ir~'l  <  , ' 
with  up  to  III  J  Y 
700/61. 
drawbar 

pull.  L _  ^ 


materials  handling  equipment 


MADE  IN  ENGLAND  BY 


YALE 

R  E  G  I  ST  E  R  E  D  T  R  A  OE  MARK 


» 


na  YAu  *  TOWNS  mancfactuking  company,  matekials  handling  division,  dept,  ac.ii,  wednesfield,  staffs.  phone:  willenhall  630. 
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The  Jones  kl  44  Mobile  Cranes  are  the 
fastest  grabbing  cranes  in  the  world. 
They  can  simultaneously: — 

(1)  Slew  360°. 

(2)  Hoist  or  lower  with  full  load. 

(3)  Derrick  or  travel  as  selected. 


Jones  Cranes  are  made  in  the  following  sizes:  — 
KL  IS  for  loads  up  to  15-cwt.  kl  22  for  loads 
up  to  2-tons.  KL  44  for  loads  up  to  4-tons. 

KL  66  for  loads  up  to  6-tons,  kl  75  for 
loads  up  to  7j-tons.  kl  100  Rail 
Crane  —  for  loads  up  to  6-tons.  ✓ 

Will  also  shunt  200-tons. 


Esaiai 


MOBILE  CRANES 


food  Manufacture — November,  1954 


EARLY  DELIVERY 

Hire  purchase  terms  arranged 

Distributed  in  the  United  Kingdom  by:- 

GEORGE  COHEN  SONS  &  COMPANY  LTD. 

WOOD  LANE  •  LONDON  •  Wi  2 

Designed,  manufactured  and  exported  by  their  Associates:- 

K  A  L  8TEELF0UNDERS  A  ENCINEERS  LTD.,  LETCNWORTH,  HERTS. 


with  the  speedy, 
versatile  KL  44 


Compare  the  kl  44  on  price-for-capacity 
at  various  radii ;  on  design,  specification, 
engineering,  performance,  and  after¬ 
sales  service,  with  any  other  mobile 
crane.  You  will  be  impressed. 
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White.  Tomkins  &  Courage.  Ltd 
Whittaker.  Arthur 
Willcox,  W.  H..  &  Co..  Ltd. 
Williams  (Hounslow),  Ltd. 
Wiseman,  Alfred.  &  Co.,  Ltd. 
Worham,  Antony,  Ltd. 


Yale  &  Towne  Ltd.  .... 
York  Shipley,  Ltd.  .... 
Yorkshire  Engineering  &  Welding  Co.  Ltd. 
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FOR  EFFICIENT  HOT 
AND  COLD  PROCESSING 


PROCESSED  FOODS 
CONFECTIONERY 
LIQUID  CONCENTRATES 
MILK  PRODUCTS 
ICE  CREAM,  etc. 


GENERAL  PURPOSE  VAT 

is  the  finest  equipment  in  its  class  because  it 
COMBINES  HEATING  AND  COOLING.  ENSURES  FAST 
AND  EVEN  HEAT  TRANSFER.  GIVES  FULL  PROTECTION 
AGAINST  HEAT  LOSS. 


All  Stainless  *  Capacity  range  100-500  galls. 

Also  Vats  for  cold  processing,  heat  treating  and  'mixing 
applications;  Heat  Exchangers;  Filters;  Pumps;  ‘Vogt’  Ice 
Cream  Equipment;  “Sanitary”  sanitary  fittings  and  new 
labour-saving  machines  for  casing  all  types  of  bottles. 


OLAHKE-BUILT  LiMITBD 


POWES  ROXD  •  CHISWICK  ■  LONDON.  W.4  releylKuic;  CHIi.idc  763IH  S.  iXM 


The  CLARKE-BUILT 
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IHERE’S  A  JOB  IN  YJJR  WORKS  FOR  THIS 

big- batch  treatment  for  small  mixes! 

Whhn  large  amounts  of  liquids  or  pastes  need 
to  be  mixed,  machines  are  always  used.  But  in 
most  works  there  are  many  small  mixing  jobs 
still  being  done  by  hand.  So  much  time,  effort 
and  money  are  wasted  in  this  way,  and  so 
indifferent  are  the  results,  that  we  have  specially 
manufactured  this  beautifully-designed  high¬ 
speed  Pilot  Mixer  for  the  fast  and  efficient 
mixing  of  lots  of  from  5  to  50  gallons.  Many 
remarkable  economies  can  be  made  by  having 
such  a  machine  handy  in  most  works ;  ami  no 
laboratory  should  ever  be  without  one. 

May  we  send  you  full  particulars  of  this  unique  and 
efficient  machine?  Please  write  to:— 


CRABTREE  MANORWAY  •  BELVEDERE  •  KENT 


THERE  ARE  ALSO  PREMIER  MIXERS  AND  MILLS  TO  COPE  EFFICIENTLY 
WITH  YOUR  LARGE-SCALE  MIXING,  MILLING,  EMULSIFICATION  AND 

DISPERSION  PROCESSES 


Side  entry  Mixers 
up  to  3000  gallons 


FREE  TRIALS 


Top  entry 
mixers  up  to 
3000  gallons 


ALSO  COLLOID  MIUS 
OF  ALL  CAPACITIES 


WITH  YOL  R  MA  TERIALS 


See  how  a  Premier  Machine  will 
cope  with  your  own  materials. 
E.xperimental  tests  gladly  arranged 
without  obligation.  Write  today 
for  details. 
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from 


grower 


to 


gourmet . . . 


There  are  many  stages  in  the  Preserving  Industry  which  involve  hygienic 


handling.  Braby  aluminium  trays  are  specially  designed  for  this  purpose ;  light  to  handle 


and  stacked  with  safety,  they  are  of  one-piece  seamless  construction  with 


rounded  edges  for  rapid  cleansing  and  sterilisation, 


Braby  non-corrosive  aluminium  trays  are  supplied  with  or  without  ventila¬ 
ting  louvres  in  two  sizes  20"  x  75"  x  6"  deepy  capacity  1,660  cubic  inches  and 
18"  X  jf  X  5"  deep,  capacity  1,000  cubic  inches. 

Braby  trays  are  also  used  for  Meat,  Fish,  Confectionery  and  other  foods. 
We  welcome  your  enquiries. 


FREDERICK  BRABY  &  COMPANY  LIMITED 

ASHTON  GATE  WORKS,  BRISTOL.  3  Tel :  BRISTOL  C4041 

OTHER  FACTORIES  AT:  London  Works,  Thames  Road,  Crayford,  Kent.  TEL:  Bexleyheath  7777 
Ida  VC'urks,  Deptford,  London,  S.K.8.  tel:  TIDeway  1234 
Havelock  Works,  Aintree,  Liverpool,  10.  tel:  Aintree  1721 
Eclipse  Works,  Petershill,  Glasgow,  N.  tel;  SprinRburn  5 i 5 i  Also  Falkirk 

OTHER  offices;  352-364  Euston  Road,  London,  N.W. I  (Head  Office)  tel;  EUSton  3456 
1 10  Cannon  Street,  London,  E.C.4.  (Export)  tel;  MANsion  House  6034 
Queen’s  Buildings,  10  Royal  Avenue,  Belfast.  tel;  26509 
Palace  Street,  Plymouth.  TEL:  2261 


9  266-lU 
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iS  YOUR 
NAME  IN 
THIS  LIST  OF 
COVt\USERS 


H.  Paterson  Sons  Ltd. 

T,  \X'aU  &  Son. 

H.IX'.H.  Cakes  l.tl. 

Sont'i  liastern  Hakeric<. 

Pa'ti  iton  (s'  Son  (Ooneaster 
Ltd. 

hiUcrvs  Toffees  Ltd. 

.Wid'.anJ  liacon  Factory  Ltd. 
James  KciHer  Ltd. 

//./’.  Sauce  Ltd. 

Yeatmi  t  (s'  Co.,  Ltd. 

Vlstcr  ll'Vjt'iKj  Co.  Ltd. 

Oxo  Ltd. 

West's  fra:  /mOrorement  Co. 
Ltd. 

S'atioii  t!  Smelting  Co. 

.So.ith  F.astern  Flectricitv  Board 
The  Cioodvear  Tvre  (F  Rubber 
Co.  Ijd. 

Advance  Loundries  I.td. 

“Shr'.t"  Refining  (s'  .Marketine 
Co.  Ltd. 

IVitO  Lngineering  Co.  Ltd. 


i  FARLEY’S  INFANT  FOOD  LTD. 

'  . .  ,iiii"‘ri "  ,  lillliuii  iiiiiimtHIWii 


Parker  Shoes  Ltd. 

Sunnvside  Stitching  Gf  Knitting 
Ltd. 

Orcengate  (s’  Irtcell  Rubber  Co. 
Ltd. 

Ultra  Electric  Ltd. 

.Sunny  Bank  Lau  idry  Ltd. 
.Modern  Engineering  (.Bristol 
Ltd. 

Guest  Keen  Baldwins  Iron  (s’ 
Steel  Co.  Ltd. 

X' ale  ting  Service  (s’  Speedy 
Laundry  Ltd. 

The  Atlas  Steel  Foundry  (s’ 
Engineering  Co.  Ltd. 
Priestley's  Ltd. 

British  Canners  Ltd. 

Scottish  Industrial  Estate. 

Allott  Bros,  (s’  Leigh  Ltd. 
Xations!  Gas  (s'  Oil  Engine  Ci’. 
Ltd. 

Anglo-Sfviss  Screw  Co.  Ltd. 
.Stephen  Walters  (s’  Sons  Ltd. 
Auto  Wrappers  (Sorwich)  Ltd. 
H.  y.  Baldwin  (s’  Co.  Ltd. 
Campbell  Tile  Co.  Ltd. 

General  Iron  Foundry  Ltd. 
Bilston  Foundries  Ltd. 

The  Cape  Asbestos  Co.  Ltd. 
Woolaway  Constructions  Ltd. 
Brightside  Foundry  (s’ 
Engineering  Co.  Ltd. 

Lim  ner  (s'  Trinidad  Lake 
.Asphalt  Co.  Ltd. 
lie  Havilland  Propellers  Ltd. 
Watford  Steam  Laundry  Ltd. 
Dudley  Drop  Forging  Co.  Ltd. 
Bristol  Aeroplane  Co.  Ltd. 
Thrissell  Engineering  Co.  Ltd. 
(ancinnati  .Milling  Machtne: 
Ltd. 


A  FRESH  LIST 
APPEARS  IM 
EACH  ISSUE 


one  of  over  7,000 
major  industrial 
organisations  with  natural 
ventilation  planned  by  I 

i 

COLTS  were  consulted  by  Farley’s  Infant  Food  Ltd.  to  advise  with  regard  to  the 
improvement  in  the  ventilation  of  their  Bakery  and  Canteen.  The  problem  was  to  overcome 
the  effects  of  solar  radiation,  radiant  heat  from  plant  and  high  air  temperatures. 

A  combination  of  three  different  types  of  ventilators  was  used  to  result  in  a  con¬ 
tinuous  high  rate  of  air  change  without  cold  draughts  and  with  local  supplies  of  air  movement 
for  man-cooling  purposes — the  ideal  solution  to  the  problem. 

COLTS  wide  experience  in  the  ventilation  of  all  types  of  buildings  throughout 
industry  is  at  your  disposal.  Why  not  take  advantage  of  it  ? 


COLT 


FREE  MANUAL  —  with  full  spedfitatiom  oj  Ihe  wide 

range  of  CoU  Ventilators  is  available  on  reipnti 
from  Dept.  5*32/258. 


THE  SPECIALISTS  IM  PLANNED  NATURAL 


VENTILATION 


COLT  VENTILATION  LTD  •  SURBITON  *  SURREY  ■  TELEPHONE :  ELMbridg*  ISlM 

Also  at  Birmingham,  Bradford,  Bridgend  (Glam.),  Bristol,  Dublin,  Edinburgh,  Liverpool,  London,  Manchester,  Newcastle  open 

Tyne.  Sheffield  and  Warwick. 
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A 


r 


The  famous  crystal-clear  cellulose  Visking  food 
and  sausage  casings  are  NOW  available  through 
Viskase  Limited,  a  Company  formed  in  conjunc¬ 
tion  with  the  Visking  Corporation  of  America  for 
the  manufacture  and  distribution  of  VISKING 
products  in  Gt.  Britain  and  overseas. 

W'rite  for  full  information  regarding 
Visking  —  Standard  Stretch  —  High 
Stretch  —  Zephyr  —  Fibrous  casings 
and 

VISKING  NOJAX  FOR  SKINLESS  SAUSAGES 

VISKASE  UNITED 

(Dept.  FM) 

40,  CHANCERY  LANE  •  LONDON  W.C.2 

TELEPHONE  :  CHAnccry  Bill 


•VISKING’  IS  THE  REGISTERED  TRADE  MARK  OF  THE  VISKING  CORPORATION 
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1  was  hoping  for  a  quiet  life 
— but  what  do  I  get  ?  A  pro¬ 
duction  drive!  And  guess 
who’sdriving?  I  am, of  course! 
“We  know  you  can  do  it’’ 
they  always  say.  And,  between 


you  and  me,  I  can.  Oh  well,  I 


suppose  it’s  just  the  way  I’m 


made ! 


Aft  a 


Fr actionals 


THE  GENERAL  ELECTRIC  COMPANY  LTD.,  MAGNET  HOUSE.  KINGSWAY.  LONDON.  W.C.2  1 
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LEON  EX 


Non  Toxic 


FOOD  BELTING 


rubber  improvement  limited  •  RILEX  WORKS 


WELLINGBOROUGH 


NORTHANTS 


'k  Textile  core  covered  with  white 
smooth  flexible  plastic 

ir  Wears  smooth  not  ‘woolly'. 

ir  Gan  be  cleaned  in  a  flash. 

'At  Highly  resistant  to  oils,  fats, 
greases,  acids  and  alkalis. 

ir  Odourless  and  tasteless. 

Supplied  in  any  number  of  plies  up  to  60". 

ANOTHER  (  )  PRODUCT 


XIII 
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production 


In  thousands  of  factories,  at  this  very  moment, 

Benjamin  fittings  are  helping  the  operators 
to  produce  better  goods  in  less  time. 

As  one  of  the  world’s  largest  industrial 
lighting  organisations,  Beitjamin  prepare  lighting  plans 
to  fit  any  need.  Behind  each  specification  of 
our  Illuminating  Engineering  Service  stands 

a  varied  experience  and  painstaking  research 
.  .  .  research  utilizing  one  of  the  most 
elaborate  laboratories  of  its  kind. 

You  can  re/v  on  a  Benjamin  lighting  scheme. 


xiv 
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Gould  Diothene  be  used 


(Polythene) 


for  your  product? 


CDIIITC 


CONFECTIONERY 


TRANSPARENT  •  •  •  for  eye  and  appetite  appeal  •  •  • 

TOUGH  for  protection  •  •  •  completely  HYGIENIC 


Diothene  is  a  new,  transparent  flexible  film  with  outstanding  qualities 
for  the  packaging  of  food  either  in  bulk  or  in  packs  for  the  counter. 
It  is  tough—  does  not  easily  tear  or  puncture ;  it  is  transparent — shows 
the  contents  attractively :  it  is  sterile— has  no  odour,  is  non-toxic  and 
cannot  taint  the  contents.  Diothene  is  moisture-proof,  liquid  and  sift 
proof,  can  be  sealed  easily  and  is  unaffected  in  deep-freeze  storage. 
Diothene  can  be  supplied  in  quite  small  bags  suitable  for  counter 
sales  or  in  heavy  gauge  bags  suitable  for  large  quantities. 

Flexible  Packaging  Ltd  at  their  factory  at  Portsmouth,  manufacture 
the  Diothene  film,  make  up  bags  to  exact  specifications  in  any 
quantities  and  print  in  multi-colour— all  under  one  roof. 


This  service  assures  prompt  deliveries  and  competitive  prices.  And 
because  Flexible  Packaging  Ltd  are  now  a  subsidiary  of  The  Metal 
Box  Company,  users  of  Diothene  can  take  advantage  of  Metal  Box 
design  and  research  facilities— the  most  extensive  in  the  country 
covering  packaging  requirements. 


r  ik  fklAI 

riicy  Cl 

[mQ  DIOl 

1  n  El  PI  Et  1 

THE  METAL  BOX  COMPANY  LIMITED 

Flexible  Packaging  Division 

the  LANGHAM*P0RTLAN0  PLACE*L0ND0N-W.1  TEL:  L  A  M  G  H  A  El  204C 
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XV 


“Don't 


Blind 


TO  THESE 


I M  PO  R' 


turn  a 


Eve- 


ADVANCES  I 


PtANT  ^S^ 


I^SATION  ! 


DEFLOC 

TABLETS 

are  overcoming 
scaling  troubles 
in  bottle-washers. 
Have  you  tried 
them  yet? 


Can  you  afford  to  turn  a  ‘blind  eye*  to  the  greatest  advance  in  Industrial  Sterilisation 
of  all  time?  You  can  sterilise  your  plant  HOT  OR  COLD  with  this  twin-chain  quatern¬ 
ary  ammonium  compound,  and  obtain  the  highest  possible  action  against  a  wide  range 
of  micro-organisms,  including  yeasts  and  moulds.  Thoroughly  penetrating  all  cracks  and 
crevices,  due  to  high  wetting  power,  Deciquam  leaves  nothing  to  chance.  It  removes  the 
lurking  dangers  of  imperfect  plant  cleaning.  It  does  not  have  any  corrosive  action  on 
any  metal  or  other  surfaces.  Being  odourless,  and 
harmless,  it  is  unequalled  for  use  in  the  food 

industry.  Let  one  of  our  representatives  call.  \ 


DECIQUAM 

AND 

DECIQUAT 


tl  TH 

COLI 

Associol 

E _ 


Just  a  reminder  that 
you  can  STERILISE 
COLD  with 

Deciquam  &  Deciquat 


Preparations  of  Didacyldimothylammonium-Bromiao 

INDUSTRIAL  STERILISERS 


THE  BRITISH  HYDROLOGICAL 

COLLOIDAL  WORKS.  HIGH  PATH,  MERTON,  LONDON.  S.W.I9. 


Associated  Companies:  Colloidal  Detergents  of  Australia  Ltd.,  Sydney,  Australia,  Chemical  Services  (Pty.)  Ltd.,  Johannesburg. 

Dublin,  Amsterdam,  Brussels,  Paris,  Lille,  tyon  and  Ober-Winterthur,  Switzerland. 


CORPORATION 

Telephone:  LIBerty  1021  (4  lines) 

Pty.)  Ltd.,  Johannesburg.  And  at  Copenhagen, 
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SAVED! 


She  has  beaten  the  rain,  with  no 
harm  done,  thanks  to  Beetle  Resins.  In 
her  morning  shopping,  that  carrier  bag, 
wet-strengthened  by  Beetle  Paper  Resins, 
remains  intact  whatever  the  weather; 
her  dress  too  keeps  the  rain  out,  retains 
its  shape  and  won’t  crease,  by  the 
courtesy  of  Beetle  Textile  Resins.  The 
taxi  bodywork  owes  its  smooth,  glossy 
finish  to  paint  based  on  Beetle  Coating 
Resins  and  its  engine  ticks  over  the 
smoother  for  its  working  parts  cast  in 
many  cases  with  the  aid  of  Beetle- 
bonded  sand  cores  ...  all  part  of  the 
Beetle  Service ! 


A  hectic  morning?  Yes . . .  but  she'll  soon  ' 

be  home  relaxing  in  a  chair  whose  com-  '  « 

fortable  angles  are  firmly  bonded  by  Beetle 
Adhesives.  Indeed,  wherever  she  goes,  or 
whatever  she  does,  she  may  never  be  far  from 
Beetle,  the  modern  resin  contributing  to  modern  living. 


CROUP] 


Beetle  Resins  are  supplied  in  a  Hide  variety  oj  types  to  meet  the  requirements  of  the  Paper, 
Textile,  Paint,  IVoodworking  and  Foundry  Industries.  May  we  send  you  technical  literature 
covering  your  particular  needs? 


*  ‘Beetle’  Is  a  trade  mark  registered  In  Great  Britain  and  in  most  countries  ol  the  world. 
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ELEVATORS 


LOWERATORS 


Ail'cush  Loweraloi*  (abo,c) 

Occupies  as  little  as  8  sq.  ft.  of  floor  space  and 
lowers  up  to  600  bottle  cases  per  hour  from  floor 
to  floor  using  only  Gravity.  Completely  shockless 
in  operation  with  automatic  feed  and  discharge. 

Twin  Track  Lift  (right) 

Requires  little  floor  space  and  elevates  approx. 
720  bottle  cases  an  hour  with  automatic  feed  and 
discharge.  Has  a  low  feed  height  and  serves  any 
number  of  floors  with  intermediate  discharge. 
Discharges  on  same  side  as  feed  or  on  the  opposite 
side. 

Finger  Chain  Lift 

A  simplification  of  the  Twin  Track  Lift  for  elevating 
smaller  and  lighter  articles. 

THE  BRITISH  WEDGE 
WIRE  COMPANY  LTD. 

Richmond  Machine  Works,  Warrington 

Telephone:  Warrington  3207-8-9 
687,  Finchley  Road,  London,  N . W . 2 
Telephone:  HAMpstead  8481-2-3 
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Brooke  i 

Bond 

V  Coffee  I 


grouN£ 


Lyon 

COFFf 


the  new  key  opening  can 


The  can  with  the  hermetic  closure 
and  perfect  reseal** 


Hermetic  Seat 
Easy  opening 
Opening  key  supplied 
Smooth 

“turned-over**  edge  . 

jk  Hinged  lid  for  d 
perfect  reseal  J 

Colour  printing  1 
direct  on  to  metal  I 


r  Meal  for  COCOA 
COFFEE 
CUnARD  POWDER 
GLUCOSE 
BABY  A  INVALID  FOODS 
MILK  PRODUen 
aREALS 
CONFEaiONERY 
BiscurrS{:A  axEs 
^  Nun 

COOKING  FATS 
and  many  other  products 


Hetal  Box 


does  count! 


'^HE  removal  of  packaging  restrictions  allows  this  entirely  new  type  of  can  to  be 
supplied  freely  for  the  first  time  —  and  Metal  Box  capacity  for  quantity 
manufacture  means  that  it  is  available  at  an  economic  price.  The  Collar  Can 
has  advantages  for  both  manufacturer  and  consumer.  It  gives  hermetic  sealing. 
It  is  opened  easily  with  the  key  provided.  When  opened  the  equivalent  of  a  neat 
hinged-lid  gives  an  efficient  and  convenient  reseal.  High  quality  surface  decora¬ 
tion,  printed  direa  on  to  the  metal,  can  add  sales  and  advertising  value. 

The  Collar  Can  is  precision  made  and  designed  for  high  speed  filling  and  closing 
operations.'  It  is  ideally  suited  for  most  types  of  powders,  solids  and  granulated 
products  that  need  a  hermetic  seal  to  preserve  freshness  and  flavour.  An 
ingenious  can  proving  that  in  container  design  and  production  Metal  Box 
“  Know-How  ”  does  count ! 


THE  METAL  BOX  COMPANY  LIMITED 

Paper  Products  •  Flexible  Packages  •  Plastic  films  and  Laminates 

THE  LANGHAM  •  PORTLAND  PLACE  •  LONDON  W.l 


Metal  Containers 
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the  first  packaging  fiim  —  and  the  greatest! 


The  entry  of  British  Cellophane 
Limited  into  the  field  of  trans¬ 
parent  packaging  marked  an  era 
of  development  which  has  since  brought 
immeasurable  benefits  to  manufacturers  of 
a  wide  variety  of  products  in  Britain  and 
the  world  over. 

The  tremendous  success  of  “Cellophane” 
with  its  superlative  transparency  as  a  sales 
medium,  rapidly  made  its  use  universal, 
the  trade  mark  a  household  word  and 
British  Cellophane  Limited  the  leading 
manufacturers  of  cellulose  film  in  the  U.K., 
in  Europe  and  the  Commonwealth. 

The  widespread  usage  of  “Cellophane” 
has  given  British  Cellophane  Limited  a 


fund  of  experience  in  flexible  packaging 
second  to  none — a  fund  which  through  the 
medium  of  the  Company’s  highly  qualified 
scientists  and  technicians  is  constantly 
being  applied  to  the  successful  solution  of 
the  packaging  problems  of  British  Industry. 

Since  the  war  the  Company’s  experience, 
skills  and  resources  have  been  applied  to 
the  production  of  other  packaging  films — 
all  of  the  same  high  standard  of  quality  as 
the  world-famous  “Cellophane” — and  as¬ 
sociate  companies  have  been  formed  all 
over  the  world.  This  rapid  and  assured 
expansion  goes  on,  with  increasing  benefits 
to  all  manufacturers  who  wish  to  develop 
their  own  potential  through  better  trans¬ 
parent  packaging. 


Sales  Offices:  12/13.  CONDUIT  STREET,  LONDON,  W.l. 

Raf.  OffUut  one  factory:  BATH  ROAD,  BRIDGWATER,  SOMERSET. 

Ctllophan*  "  It  th*  rwgittmrtd  tradt  mark  of  Britith  Ctllophano  LImIttd  and  denotoi  tho  brand  of  etiluloto  film  manufatturod  by  thorn. 


\\ 
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GOOSEBERRY 

A  flavour  without  parallel 
during  the  last  decade  and  of 
ever-increasing  popularity. 
Any  Manufacturer  of  high 
quality  products  who  is  not 
yet  using  this  speciality  is 
invited  to  sample  this 
true  and  succulent 
flavour. 

38/-  PER  LB.  « 

DELIVERED.  ^ 

SAMPLE  ON  REQUEST 
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POLAK  &  SCHWAg 

50.  Great  Cambrid||r 
Telephone: 


KND).  LIMITED. 

field,  Middlesex. 
(4  lines) 
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MALT  PRODUCT'S 


EDWARD  FISON  LIMITED 

FACTORY  CEDARS  STO\lMARKET  SUFFOLK 

Cettfu/ci/ 


MALT  EXTRACT 


DRIED  MALT  EXTRACT  POWDER 


MALT  FLOUR 


An  ever-increasing  application  to  food  industries 
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EDIGOL  SUPRA  COLOURS 


FOR  FOODSTUFFS 


SECURITY 


Wf  CUARANTEE  THAT  THE  CONTENTS  OF  THIS 
FACKACE,  if  received  intact  and  with  our  SEAL 
UNIROKEN.  COMFLY  WITH  THE  FOOD  AND  DRUGS 
act  and  all  other  statutory  REQUIREMENTS 
OR  REGULATIONS  IN  FORCE  IN  GREAT  BRITAIN 

reuting  to  the  sale  of  edible  products. 


Modern  plant  and  the  greatest  care  in  production 
ensure  that  ‘Edicol*  Supra  Colours  are  absolutely 
pure.  These  colours  enable  manufacturers  to 
achieve  in  their  products  the  standard  of  purity 
demanded  by  the  most  exacting  authorities  in  the 


CONTROL 

‘Edicol’  Supra  Colours  are  manufactured  under 
strict  laboratory  control  at  every  stage.  Manufac 
turers  exporting  to  the  U.S.A.  will  be  particularly 
interested  to  note  that  ‘certified’  supplies  of  many 
of  the  colours  (F.D.  &  C.)  are  available. 


For  further  information  please  apply  to: 

MPERIAL  chemical  industries  limited,  LONDON,  S. 
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For  light,  bright,  lasting  equipment 
to  meet  the  highest  standards  of  hyg 


lene 


HESTON  EQUIPMENT  CO.  LTD. 


Phoenix  Trays  have  been  supplied  to  answer  many  specific  requirements  in  the  food 
and  confectionery  industries.  In  every  instance  their  supreme  fitness  for  the  job  has 
been  proven  in  lighter  work,  easier  cleaning,  rigid  interstacking  and  sturdy  service. 


ALUMINIUM 
PRESSED  TRAYS 


TYPE  Pr  I 


These  trays  have  the  great  strength  of 
high  quality  aluminium,  plus  the  light 
weight  that  goes  with  it.  Used  widely 
for  Biscuit  and  Cake  processing,  they 
have  many  other  applications  in  manu¬ 
facture  when  made  to  the  dimensions 
required,  with  special  features  incor¬ 
porated  to  customers  wishes.  They 
can  be  made  to  interstack  or  not,  and 
are  the  economical  answer  in  hygiene, 
long  service  and  easy  cleaning. 


Send  for  illustrated 
catalogue  of  Trays 
stating  purpose 
for  which  required 


A  NEW 

DIAMOND  MESH 

PERFORATED 
COOLING  TRAY 


Precision  manufactured  in  highest 
grade  aluminium  with  perforated  base 
integral  with  sides  and  ends.  Rein¬ 
forced  corner  angles  are  designed  for 
accurate  interstacking,  leaving  lifting 
space  between  stacked  trays  for  easy 
handling.  Used  for  many  purposes 
where  cooling  and  hygiene  are  of  para¬ 
mount  importance,  e.g..  Restaurant 
crockery  trays:  Processing  with  sugar 
confectionery ;  Nut  sorting  and  a 
wide  variety  of  other  uses. 


TYPE  P4 


HESTOIV  E<|UII>ME^'T  COMPANY  CTO 

I  BUCKINGHAM  PALACE  MANSIONS  ■  LONDON  •  S.W.I 


Works  :  Heston  Airport,  Middlesex. 


Telephone  t  SLOane  9934~S-6 


MEMBER  OF  THE  HESTON  GROUP  OF  COMPANIES 
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Automatic  AIR  VENTING  of  process 
steam  plant  for  increased  output 


^  in  the  steam  spaces  of  process  heating  units  prevents  the  plant 

from  giving  its  best  output.  Why  is  that?  Is  it  a  general  condition? 

1$  it  serious?  What  can  be  done  about  it? 

A  few  questions  and  answers: 

Q:  Where  does  the  air  come  from  ? 

A:  When  steam  is  otf,  air  enters  through  valves,  traps,  joints,  and 
hlls  the  pipes  and  the  steam  spaces  of  the  plant. 

Q:  What  harm  can  the  air  do  ? 

A;  It  does  a  surprising  amount  of  harm.  When  steam  enters  the 
units  it  condenses,  but  the  air  cannot  condense.  And  if  it  cannot 
get  out,  the  air  does  two  things;  it  hangs  about  as  a  stagnant 
on  the  inside  surfaces,  and  it  mixes  with  the  steam. 

Q:  What  then  ? 

A:  The  him  of  air  puts  up  a  tremendous  resistance  to  the  flow  of 
heat  from  the  steam  to  the  process.  That  reduced  heat  transfer 
slows  down  the  job,  often  seriously.  The  air  that  mixes  with 
the  steam  reduces  the  efiective  temperature  of  the  steam. 

Q:  Can't  the  air  get  out  through  the  steam  traps  ? 

A:  Sometimes  yes,  sometimes  no.  Some  steam  traps  can  cope  with 
air,  some  cannot.  But  even  using  traps  that  can  release  air,  on 
many  jobs  a  lot  of  the  air  cannot  get  to  the  traps  anyway, 
^mething  else  has  to  be  done. 

Q:  What  else  ? 

A:  You  can  use  hand  cocks,  but  they  are  hardly  ever  satisfactory: 


\  “Of  all  the  problems  that  confront  the  steam  user,  the  removal  of  air  from 

I  inside  heating  surfaces  is  the  most  neglected,  yet  it  is  one  of  the  most 
important.  .  .  .  Air  is  the  arch  enemy  in  steam  and  must  be  removed  as 
rapidly  and  completely  as  possible.'* 

-  Other  Lyle  in  “The  efficient  Use  of  Sleam.“ 

-  J 

either  a  lot  of  steam  is  blown  to  waste  or  a  lot  of  the  air  never 
gets  out.  The  only  satisfactory  way  is  to  use  automatic  air 
vents. 

Q:  What  are  the  advantages  of  automatic  air  venting? 

.4:  The  vents  automatically  open  to  air  but  close  to  steam.  On 
starting  up  the  job,  air  is  released  full  bore  through  the  vents, 
giving  quicker  starting  (warming-up  times  have  bwn  halved); 
the  vents  open  to  discharge  any  air  that  collects  during  running. 
They  accelerate  heat  transfer  and  improve  processing  tempera¬ 
tures.  They  make  possible  a  much  better  output  performance 
(10  per  cent.,  15  per  cent.,  even  more,  according  to  the  par¬ 
ticular  condition). 

Q:  Where  can  I  find  out  more  about  automatic  air  ventir^? 

.4:  Send  the  request  slip  for  the  Information  Sheet  “Air  in  Steam 
Spaces"  and  the  Pamphlet  describing  Spirax  Automatic  Air  Vents. 


Spirax-Sarco  Ltd  CHELTENHAM  Phone:  Cheltenham  5175-6  Grams:  Spirax,  Cheltenham 
LONDON  office:  28  Victoria  Street,  S.  W.I.  Abbey  6101-3832 


One  of  the  series 
of  Spirax  Therttut- 
staiic  {Automatic) 
Air  Vents. 


Spirax  Automatic 
Air  Vents  for 
steam- jacketed 
boiling  pans. 


Spirax  Auto¬ 
matic  Air  Vents 
for  stilts  of 
various  types. 


£ 


IT 

Spirax  Automatic  Air  Vents 
for  retorts  and  digesters. 


i 

Spirax  Automatic  _ 

Air  Vents  for  j  ^ 
cylinder  drying 
machines. 


Cl 


t_L 


Spirax  Auto¬ 
matic  Air  Vents 
for  evaporators 
of  various  types. 


-C  fOR  INFORMATION  PLEASE  USE  THIS  REQUEST  SLIP  )- 


Please  send  Information  Sheet  NAME 

"Air  in  Steam  Spaces"  and 
Pamphlet  No.  108  on  Spirax  ADDRESS 

Automatic  Air  Vents. 


SPIRAX  STEAM  TRAPPING  AND  AIR  VENTING 


FM  I IS4  ' 
- 1 
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I  he  modern 
cornucopia  is 
lined  with . . 
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COATES  BROTHERS  INKS  LIMITED 

EASTON  STREET,  ROSEBERY  AVENUE,  LONDON,  W  C.l. 


Telephone:  TERminus  iSlO  Tele^grams:  Inkstone,  Kincross,  London 


The  most  satisfactory 
universal  canning  lacquer  on 
the  market.  Preservex  M.U.  Lacquer 
gives  maximum  protection  to  all  kinds  of  food 
under  the  most  severe  retorting  conditions.  It  adds  a 
decorative  finish  which  attractively  sets  off  the  contents.  Full  stoving 

details  will  be  sent  on  request. 


The  CHIEF  ENGINEER  says 


‘The  strongest  and  largest 
^  are  made  by  WARWICK’ 


Heavy  Duty  Container 


Warwick's  latest  effort  —  the  strongest  and  largest 
one-piece  deep-drawn  aluminium  alloy  rectangular 
container  for  the  Transport  and  Storage  of  Foodstuffs. 


271"  X  ISf"  (inside  top)  x  14"  (inside  depth)  in  12  gauge. 


supplied  with  either  straight  sides  or  stepped,  so  saving 
50%  storage  space  when  empty — lids  also  available. 
Anodised  and  embossed  if  required. 


WARWICK  PRODUaiON  COMPANY  LTD 

tN  ASSOCIATION  WITH  ALMIN  LIMITED  TAANHAH  AOTAl  SUCKS 

BIRMINGHAM  ROAD.  WARWICK  TELEPHONE:  WARWICK  693-4M 
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BRAND 


TECHNICAL 

FOODSTUFFS 

B.P.C. 
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BROOK 

GRVPHOn 


FRACTIONAL  MORSE  POWER  MOTORS 


FACTS  ABOUT 
^  ELECTRfC  MOTOPS 


ATTRACTIVE  FINISH 


BALL  OR  SLEEVE  BEARINGS  AT  THE  SAME  PRICE 


STEEL  SHELL 


ROTOR 


Super  silent  ball  bearings 
fitted  as  standard. 


Pressure  assembled  pack 
ensures  a  rigid  stator 
winding. 


3/ 16*  rolled  steel  shell 
makes  a  stout  outer 
frame. 


Pressure  cast  aluminium 
rotor,  dynamically  balanc¬ 
ed  to  give  vibration  free 
runnirtg. 


Accurately  machined  cast 
iron  feet.  Firmly  fixed 
but  easily  detachable. 
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CAN  MAKING  MACHINERY 


E,  W.  BLISS  (ENGLAND)  LTD. 

CITY  ROAD  •  DERBY 

Telephone  •  -  -  •  DKHHY  45801/4 

London  Office: 

2/3  THE  SANCTUARY.  WESTMINSTER.  S.W.I 

Telephone:  ABBEY  3651 


November,  1954 — Food  Manufacturt 


Oang  Slittor 

Flanger 

^SWm 

WOULD  YOU  LIKE  A  COPY? 


A  real  “  spanner  in  the  works  ” —  that’s  industrial 
corrosion.  It  undermines  efl^ciency  as  it  undermines 
property.  Positive  defence  against  this  danger  in 
food  factories  is  provided  by  Semtex  Industrial 
Division,  with  its  specialised  service  for  the  instal¬ 
lation  of  corrosion-resistant  floors  and  structures. 
In  the  operation  of  this  service  careful  selection  is 
made  from  the  range  of  special  compounds  which 
Semtex  has  available  to  counter  corrosion  arising 
from  any  conditions  —  acids,  alkalis,  heat,  damp, 
and  so  on. 

These  materials  (linings,  membranes,  bedding  and 
jointing  compounds,  and  protective  paints)  are 
keyed  to  specific  requirements  and  rightly  applied, 
provide  the  highest  degree  of  resistance  to 
corrosive  attack. 

If  you  are  concerned  about  corrosion  consult 
Semtex.  The  advice  and  experience  of  this  company 
are  always  at  your  service. 


^Adamantine  Tiles  bedded  and  jointed 
in  a  special  Semtex  cement  in  the  Co¬ 
operative  Wholesale  Society’s  Mineral 
Water  Factory,  Liverpool. 


This  photographically  illustrated  booklet  not 
only  describes  in  detail  the  fiill  range  of 
Semtex  cements  but  also  presents  the  factors 
governing  the  choice  of  cement  for  speciflc 
types  of  corrosion-resistant  work.  Send  for 
a  complimeotaiy  copy  today. 


Sotnhem  Area  Office 
Setnwx  Houh. 

Tm  Bboabway,  Wiuh  Haap, 
London,  n.w.9 

Teiephome:  Herndon  6543 


specialists  in  industrial  anti-corrosion  treatments  .  FLOORING  AND  DECKING  CONTRACTORS 
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PBttiHSon*s 


The  remarkable  covering 
power  of  PATTINSON’S  LIGHT 


MAGNESIUM  CARBONATE 


.  I  f one  gramme  having  a  surface 

area  of  35  square  metres)  has 
resulted  in  its  increasing  use  in 
the  salt  industry,  to  promote 
free  running  by  the  dual  action 
of  separating  adjacent  salt  | 
crystals  and  by  absorbing  i 
filamentary  water.  M 


I  Our  Sales  Tecfmical  Depart- 
f  ment  would  be  very  pleased  to 
advise  on  the  uses  of  this 
chemical  in  any  powdered 
product  where  free  running 
qualities  are  desirable.  \ 


for  the 

FOOD 

Industry 
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SPECIALITY  ^ 

BISCUIT  FLAVOURS 


CHOCOLATE 


CROMWELL 


We  offer  a  complete  range  of  speciality  biscuit  flavours  which 
have  been  devised,  as  a  result  of  our  own  research,  to  stand  high 
temperature  work.  We  shall  be  pleased  to  send  on  request  whatever 
samples  you  may  require  for  a  test  batch. 


WHARF  ROAD  •  LONDON 
T*l«phoiM:  CLirfc««w««  I*  ? 


STAFFORD  ALLEN  &  SONS  LTD 


\ 


i 


I 


I: 


i 


MANUFACTURERS  OF— PACKAGING  TAPES  •  CARRY-PACK  PARCEL  HANDLES  •  PRINTED  FABKIC  GAKMENT 
LABELS  AND  RIBBONS  •  GIFT  TIME  STATIONERY  •  PAYNEBRAND  SELF  ADHESIVE  COTTON  TAPES 
ALL  OUR  PRODUCTS  ARE  ON  DISPLAY  AT  THE  LONDON  SHOWROOMS  *  VISITORS  INVITED 
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Send  for  samples  and  full  particulars 
or  ask  our  representative  to  call. 


DISPENSERS  AVAILABLE  ON  REQUEST 


P.  P.  PAYNE  &  SONS  LIMITED 


HEAD  OFFICE  &  FACTORIES 
HAYDN  ROAD.  NOTTINGHAM 
Phone:  NOTTINGHAM  66648  (3  lines) 


LONDON  OFFICE  &  SHOWROOMS 
BUSH  HOUSE.  LONDON  WC.  2 
Phone;  TEMPLE  BAR  5  9  64  (2lines) 


CtrAftii 


LIFUJIG 

HANDIU 


on  the  centre  carton  in 
each  layer.  Saves  time 
and  temper  and  pro¬ 
motes  easier  hanming 
whilst  being  quick  and 
inexpensive 


Having  a  hand  in  Productivitq 


Three 

men’s  hands  — 

rThe  one  hand  on  the  lever  is  about  to  make  M 
a  small  movement — and  the  battery  electric  fork-  } 
lift  truck  will  pick  up  36  crates,  and  take  them  to 
the  waiting  lorry.  The  electric  truck  will  take  the 
crates  quickly,  quietly,  safely  and  economically. 
Without  the  truck,  at  least  three  men  would  have 
been  needed,  and  the  job  would  have  taken  them  very 
much  longer.  There  are  electric  trucks  for  handling 
all  kinds  of products,  from  reels  of  cable  to  molten  i 
steel;  easy  to  drive,  long-lived  and  economical,  A 
they  speed  up  production,  save  time,  save  labour.  M 
^  But  the  electric  truck  is 
^  only  one  of  the  aids  to 

L  higher  Productivity  that 
Electricity  can  bring  you. 


BlecMdty 

a  R>werof  Good 
ferPROPUCTIVITV 


In  every  industry  or  trade, 
electrical  equipment  is  the  key  to 
modern  production  methods.  There  are 
probably  more  production-boosting  and 
money-saving  devices  than  you  know  of.  Your 
Electricity  Board  can  helpyou  and  give  you  sound  advia. 

They  can  also  make  available  to  you,  on  free  loan, 
several  films  on  the  uses  of  electricity  in  Industry- 
produced  by  the  Electrical  Development  Association. 

E.D.A.  are  publishing  a  series  of  books  on 
“Electricity  and  Productivity”.  Four  titles  are 
available  at  the  moment;  they  deal  with  Higher 
Production,  Lighting,  Materials  Handling  and 
Resistance  Heating.  The  books  are  8/6  each  (9/-  post 
free)  and  the  Electricity  Boards  (or  E.D.A.  themselves) 
can  supply  you. 


The  British  Electrical  Development  Association, 
2  Savoy  Hill,  London,  W.C.2 


XXX  VIU 


November,  1954 — Food  Manufacture 


Fully  proved  commercially 

by  25  plants  in  18  countries 


I  CRUDE  I 

I  OIL  I 

I _ I 


HYDRATING 
LIQUOR 
I  MIXER 


DEGUMHING 


FOR  REFINING  VEGETABLE 
V  AND  FATTY  OILS 


CAUSTIC 
1  lve 


goillSSsSS 


NEUTRALISING 


L  O  WEST 


re-refine 

LYE 


Short  Mix  Refining  represents  N. 
the  latest  technical  development  in  the 
refining  of  vegetable  and  animal  oils  and 
fats.  Short  Mix  guarantees  for  you  Low  Losses 


RE-REFINING 


and  high  oil  quality.  Space  requirements,  capital  \  ' - 

outlay  and  operating  costs  N. 
are  low.  These  plants  give 
you  reliability  and  a  high  degree 
of  flexibility  in  refining.  Send  for 


WASHING 


FEATURING 

'De  Ulval’ 


.  HERMETIC 
L  SEPARATOR 


full  technical  details  or  ask  for  one  \ 
of  our  experts  to  discuss  this  with  you 


DRYING 


r  - 1 

I  REFINED  I 

I  OIL  I 

I _ I 


PROCESS  ENGINEERING  DIVISION 


ALFA-LAVAL  CO.  LTD  •  GREAT  WEST  ROAD  •  BRENTFORD  •  MIDDLESEX 
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Background  to 
Quality 

The  price  of  quality  is  constant  vigilance.  At 
Bowaters  that  vigilance  is  applied  to  every  stage 
of  production  and,  before  that,  to  the  materials  them¬ 
selves  long  before  they  become  the  papers  and  boards 
that  are  converted  in  the  Bowater  factories  to  serve 
commerce  and  industry  as  sacks,  drums,  corrugated 
cases,  wrappers  and  bags. 

Quality  control  begins  in  the  Bowater  forests — in 
Scandinavia,  Newfoundland  and,  now,  the  United 
States.  Insect  pests,  bacteria  and  fimgi,  which  attack 
the  trees  and  could  render  them  unfit  for  paper  making, 
are  studied,  tracked  down  and  eliminated. 

And  at  every  stage  of  the  conversion  of  pulp  into 
paper  this  scientific  control  continues.  It  does  not  end 
until  the  final  container  or  wrapping  material  has  left 
the  factory  to  serve  the  manufacturer,  the  retailer  and 
the  public. 

But  if  quality  control  is  important,  a  wide-ranging, 
fundamental  research  programme  is  vital  to  the  de¬ 
velopment  of  new  and  better  packaging  produas.  At 
Bowaters  Central  Research  Laboratories  in  Gravesend 
a  team  of  scientists  is  constantly  working  to  improve 
manufacturing  methods  and  processes  ;  to  increase  the 
efficiency  of  Bowater  produas  ;  and  to  develop  them 
to  answer  new  needs. 

The  C.R.L.  people  are  in  continual  touch  with  the 
resident  scientific  staffs  in  all  the  Bowater  mills 
and  faaories.  Between  them  they  supply  a  constant 
flow  of  fresh  knowledge  to  the  main  river  of 
production. 

These  hidden  resources  of  the  Bowater  Organisation 
are  as  important  to  the  purchaser  as  they  are  to 
Bowaters.  The  tough  sack,  the  drum,  the  corrugated 
fibreboard  case  and  those  endless  miles  of  paper  bags 
and  waxed  papers  all  owe  their  quality  and  perform¬ 
ance  to  the  men  and  women  behind  the  scenes. 
Bowater  scientists  are  not  the  absent-minded  professors 
of  fiction,  they  are  people  with  a  purpose.  And  that 
purpose  is  to  ensure  a  product  of  first-class  quality  at 
the  lowest  price  possible  for  the  degree  of  protection 
required. 

Some  examples  of  how  that  purpose  is  achieved  are 
given  in  these  pages. 


BOWATERS  PACKAOI? 


Research  played  a  big  part 
in  the  actual  development  of 
Bowaters  fibre  drums.  Nowadays 
it  concerns  itself  mostly  with 
testing  and  improving  the  pro¬ 
tection  which  the  drums  offer. 


material  is  stretched  and  scale; 
over  a  dish  containing  caldJ 
chloride.  The  amount  of  moistJ 
absorbed  by  the  calcium  chloi3 
from  the  atmosphere  over  a  gi J 
period  of  time  is  measured  ^ 
weighing  and  the  VC’VP  of  th 
material  thus  determined. 

In  the  second  test,  calcii': 
chloride  is  placed  inside  a  ar 
plete  drum  with  barrier.  Dn;- 
and  contents  are  placed  in : 
humidity  cabinet  and  weighed; 
regular  intervals  to  determine  fc 
degree  and  rate  of  WVP. 

The  final  test  introduces  tk 
product  which  the  drum  is  p!» 
ned  to  protect.  The  drum  is  fiE;; 
and  placed  in  a  humidity  caoL-;: 
The  conditions  of  humidity 
be  controlled  to  give  the  effe 
of  long  exposure  in  a  matter 
hours.  Thus,  package  perfetj 
ance  is  matched  to  product  net: 

WVP  research  is,  of  cours 
only  part  of  the  story.  For  ■ 
great  deal  of  varied  researc] 
testing  and  development  tJ 
gone  into  the  drums  that  tedaj 
answer  so  many  transport  sj 
storage  problems  for  so  huh 
valuable  products. 


Moisture  penetration  is  one  of 
the  dangers  from  which  drum- 
packed  products  must  be  pro¬ 
tected  and  the  water  vapour 
permeability  (Bowater  scientists 
know  it  more  familiarly  as  WVP) 
of  different  barrier  materials  is 
under  constant  study. 

There  are  three  main  tests  for 
WVP,  all  basically  simple  but  all 
meticulously  controlled  to  give 
the  information  required. 

In  the  first  test,  the  barrier 


Shock  test  apparatus 
with  (inset)  camera  record 
of  electron  trace 


REurkagini 

Exhibitin 


The  popularity  of  a 
multiwall  paper  sack  is  H 
and  constantly  growing.  As  m? 
ufacturers  find  more  and 
uses  for  this  tough,  cconor  1 
carrier  the  laboratory  peopki 
Bowaters  keep  at  the  task  i 
maintaining  and,  wherever 
sible,  improving  quality. 

Samples  of  all  papers  devdepi 
for  sack  manufacture  are  s-' 
jected  to  the  special  Bow’St^ 


Should  you  require  information  about, 
advice  on  or  supplies  of ..  . 


LLGTIN 


FIBRE  DRUMS 


Ordeal  by  needle 


SIMPLE  METHODS  often  pro¬ 
duce  remarkable  results.  In  mak¬ 
ing  the  waxed  papers  for  which 
Bowaters  are  famous,  many  pre¬ 
cautions  are  taken  to  achieve 
just  the  right  blend  of  protective 
wax.  To  test  its  flexibility,  for 
example,  a  simple  apparatus 
presses  a  needle  on  to  a 
sample  of  wax.  The  needle  is 
attached  to  a  pointer  which 
records  on  a  scale  the  depth  of 
penetration  achieved. 

This  test  helps  to  determine  a 
number  of  properties  affecting 
the  use  of  waxed  paper  in  prac¬ 
tice.  For  example,  a  too  brittle 
wax  will  tend  to  crack,  a  too  soft 


wax  will  cause  stacked  paper  to 
‘block’,  i.e.  to  stick  together. 
Simple  but  effective  tests  such 
as  this  bring  the  close  control  of 
research  to  the  practical  business 
of  manufacture. 

Careful  control  of  all  stages 
of  manufacture  ensures  that 
Bowaters  waxed  papers  give  the 
reliable  protection  which  is  abso¬ 
lutely  vital  to  goods  which  must 
be  as  crisp,  tasty  and  fresh  when 
they  are  bought  as  when  they 
were  made.  Moisture,  contamin¬ 
ation  and  odours  arc  the  enemies 
against  which  Bowaters  waxed 
papers  are  a  dependable  defence. 
And  this  is  one  of  the  reasons  why. 


for  home  or  export 
use  in  the  safe 
transport  of 
chemical  powders, 
foodstuffs,  creams, 
lampshades,  hose 
pipes,  cellulose  film, 
brake  linings  and  many 
other  difficult  or 
expensive  products 


MULTIWALL  SACKS 


in  as  many  plies, 
with  as  many 
protective  properties, 
as  you  need  for  the 
safe  conduct  of 
chemicals,  feeding 
stuffs,  fertilisers, 
foodstuffs,  or 
ground  rock  products 


test.  The  paper  is  hung 
^  *  high-tension  steel  rod. 

■ni:  weight  produces  a  shock 
1  The  paper  stretches  and 
^  breaks — but,  before  it  does 
‘  steel  rod  has  also  stretched. 
whole  thing  happens  in  milli- 
ndv  Specially  built  con- 
measure  the  amount  of 
by  the  extension  of  the 
1  rod  and  the  extent  to  which 
P>pcr  has  stretched  at  the 


Wax  content 


TO  ASSESS  the  wax  content  of 
waxed  paper  the  back-room  boys 
of  Bowaters  use  a  piece  of 
apparatus  called  the  Soxhlet  Ex¬ 
tractor.  Looking  and  working 
rather  like  an  extravagant  coffee 
percolator,  it  circulates  a  hot 
solvent  through  and  through  a 
sample  of  waxed  paper  until  all 
the  wax  has  been  dissolved.  By 
evaporating  the  solvent  and 
weighing  the  residue,  the  wax 
content  is  determined. 

One  of  the  reasons  why  so 
much  care  is  taken  at  every  stage 
of  manufacture  of  waxed,  and, 
indeed,  every  other  kind  of  paper 
made  by  Bowaters  is  that  the 
degree  of  protection  required  by 


different  goods  varies.  Pains¬ 
taking  research  and  control  work 
ensures  that  Bowaters’  customer 
gets  the  right  protection  for  his 
goods  at  the  right  cost. 

Bowaters  waxed  paper  may 
appear  in  the  guise  of  carton 
liners,  colourfully  printed  over- 
wraps,  and  proteaive  bags.  Or, 
for  more  complex  products  re¬ 
quiring  greater  protection  from 
grease  and  other  forms  of  noxious 
penetration,  there  are  Bowaters 
waxed  laminated  bags.  Bowaters 
work  in  close  co-operation  with 
manufacturers  to  provide  tailor- 
made  answers  to  specific  require¬ 
ments.  They  will  work  closely 
with  you,  should  you  wish. 


FIBRE  CONTAINERS 


in  the  form  of  cases, 
trays,  boxes  and 
component  fittings 
for  packing  any  mass- 
produced  product 
for  the  ioumey  from 
factory  to  point-of- 
sale 


PAPER  BAGS 


made  of  white  or 
brown  paper,  grease¬ 
proof,  glassine  or 
cellulose  film  for 
purposes  which  can 
only  be  described 
as  legion 


PACKAGING  PAPERS 


moment  of  breaking.  The  actual 
movements  arc  minute  and  are 
shown  by  the  deflection  of  a 
beam  of  electrons  on  a  tiny  tele¬ 
vision  tube.  Cameras  record  the 
trace  and  so  enable  the  re¬ 
search  workers  to  produce  a  load 
extension  graph  for  each  paper 
tested. 

“Interesting,”  says  the  sender 
of  goods  by  sack,  “but  what  has 
it  to  do  with  me  ?  ” 

Simply  this.  Bowaters  multi¬ 
wall  sacks  are  used  by  industry 
to  package  a  vast  number  of 


powdered,  granular  and  crystal¬ 
line  products.  These  sacks  travel 
all  over  the  country— and  overseas 
— and  are  subject  to  inevitable 
shocks  and  strains  in  handling 
and  transport.  They  have  to  be 
strong  enough  to  stand  up  to 
rough  treatment.  This 
test  reproduces  the  effects 
of  the  roughest  of  rough 
treatment  and  provides 
valuable  data  for  the  scien¬ 
tists  in  their  search  for 
stroiger  papers...  and  thus  | 
tout  sacks  for  industry. 


Printed  or  plain, 
heat  scaling  or  dry 
waxed  wrappers  for 
bread,  cake,  biscuits, 
confectionery:  not 
to  mention  pure 
waxed  kraft  for 
export  packing,  case 
lining  and  other 
heavy-duty  wrapping 
lobs— 


. . .  please  torite  to 

Divisional  Salas  Manater, 

Packaging  INvimn,  Sowator  Housa, 
Stratton  Straat,  London,  W.1.  6R0  41S1 


I.C.I*  GRANULAR  SALT 


for  the  bacon  carer 


I.C.I.  GRANULAR  SALT  is  a  new  grade 
of  coarse  vacuum  salt,  specially  designed 
for  use  in  place  of  crystal  salt  for  the 
tank  curing  of  bacon. 


•  Lower  cost 

•  Easy  to  spread 

•  High  purity — 99.9  °o  Sodium 
Chloride 

•  Contains  no  Panscale  nor  Calcium 
or  Magnesium  impurities 

•  Gives  a  clear  brine  free  from  i 

scum  and  sediment  J 

•  Available  in  hygienic  multiply  M 

paper  bags  J 


Details  and  technical  advice  regarding  this  new  salt  may  be  (Attained  from: 

CHEMICAL  INDUSTRIES  LIMITED,  LONDON 
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cfgm  me... 

“  attention  to  detail  ”  — these  are  essentials  in  any  matter  of  taste.  “  Wiltell  ” 
essences  and  Havours  are  the  products  of  unceasing  research  and  development. 
Why  not  discuss  your  flavouring  problems  with  our  development  department. 

ODOMUL  „ 


THE  BIRMINGHAM  CHEMICAL  CO.  LTD.  WILTELL  WORKS  •  LICHFIELD  •  STAFFS 
TELEPHONE:  LICHFIELD  2166  (3  linat)  TELEGRAMS:  "WILTELL”  LICHFIELD 
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Initials  that  mean  so  much  in  glass 


VI¥1TED  GLASS  BOTTLE  MAISVFACTVRERS  LTD 

8  LEICESTER  ST.  W.C.2  •  Telephone :  6ERRARD  8611  (18  Lines)  Telegrams :  UN6LAB0MAN,  LESQUARE,  LONDON 


Branch  Offices: 

BIRMINGHAM,  GLASGOW.  LEEDS 
LIVERPOOL.  MANCHESTER 


Evaporators 


Why  not  discuss  your  processing  problems 
tvith  Blow  Knox  Chemical  Engineers? 
They  tcill  be  pleased  to  confer  with  you. 


EVAPORATORS  •  DRYERS  (ATMOSPHERIC  AND  VACUUM) 
PROCESSING  KETTLES  •  FLAKERS  •  CONDENSERS 
SPECIAL  PROCESSING  EQUIPMENT 


Above;  Upper  chamber  and  heating  tubes,  show- 
ing  complete  accessibility  for  cleaning 
when  the  hinged  cover  is  swung  open. 


KNOX  LTD.  (Box  1 12)  90, 94  Brompton  Rd.,  London,  S,W.3.  Tel:  KENsington  5151.  Crams:  Blawnox,  Southkens,  London.  Cables:  Blawnox,  London 

BKI2« 
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ovak' 


You  arc  certain  to  get  back  999  lbs.  from  each  1000  lbs. 
of  recoverable  materials  fed  to  “BUFLOVAK” 
Evaporators.  That  rate  of  recovery  is  constantly 
achieved  in  actual  operation. 

“  BUFLOVAK  ”  Stainless  Steel  Food  Product 
Evaporators  set  new  standards  in  profitable  produc¬ 
tion  of  highest  quality  concentrated  food  products 
with  natural  flavour,  good  colour,  smooth  uniform 
texture,  and  good  body.  They  are  manufactured  in 
types  and  capacities  to  meet  all  requirements  and 
their  efficient  operation  is  maintained  with  minimum 
supervision,  whilst  cleaning  and  sterilizing  are  easy, 
thorough  and  positive. 


Right:  8LAW  KNOX  Stainless  Steel  Double 
Effect  EVAPORATOR  INSTALLATION 
for  food  products. 


Dawson 


Hyt^reme  lyay 


A  monorail  machine  for  washing, 
rinsing  and  drying  varied  Food 
Utensils. 


ESTABLISHED  1864 


A  Bottle  and  Jam  Jar  washing,  de-label¬ 
ling,  rinsing  and  sterilising  machine. 


Tel.:  Cleckheaton  1080  (S  lines) 


Dawson  Bros.  Ltd.,  Gomersal,  Hr.  LEES! 
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■auwirt 


UEAN 


Small  Can  Washer  and  Rinser  for 
30 — 60  cans  per  minute. 


F«r  washing  and  de-labelling  and  drying  biscuit  tins  and  lids. 
Capacity  2,000  per  hour. 


Dawson  washing  plant  is  used  extensively  today  by 
manufacturers  of  all  types  of  Food  products.  Whatever 
the  size  or  shape  of  tin,  can,  tray,  jar,  bottle,  container, 
mould  or  food  utensil  Dawson  machines  will  wash  and 
dry  these  articles  in  the  minimum  time  for  the  lowest 
cost.  Let  us  know  what  you  have  to  clean  and  we  shall 
be  pleased  to  advise  you. 


yiake  sure  that  every  type  of  container 
and  utensil  used  in  the  manufacture 
of  Food  Products  is  clean,  sterile  and 
satisfies  Health  Regulations. 


A  Rotary  Jar  and  Tin 
washing  and  drying  machine. 
Capacity  IM  per  hour. 


London  Office: 

406  Roding  Lane  South, 
W'oodford  Green,  Essex. 

Tel.:  Wanstead7777  (4  lines) 
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A  leading  hand . 

In  the  provision  of  a  wide  range 
of  Pneumatic  Equipment  adaptable 
to  all  branches  of  industry,  Enots 
indeed  hold  the  master  cards. 
Equipment  including  air  cylinders , 
control  vcdves  etc.,  cuid  in  partic¬ 
ular  the  "British  Bellows”  Air 
Hydraulic  Feed  Unit  manufactured 
by  Geo.  H.  Hughes  Ltd.  has  been 
the  means  of  contributing  in 
considercd}le  measure  to  the 
increased  output  of  many  mcuiu- 
factures  at  home  and  abroad. 


aids  to  greater  eificiencY 
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THE  FULLER  MATERIAL-LEVEL  INDICATOR  is  used 
to  indicate  or  control  the  level  of  dry  pulverized,  fine, 
crushed  and  granular  materials  passing  into  or  out  of  a 
bin,  silo,  or  bunker ;  or  through  a  conveyor,  spout,  or 
similiar  device.  It  may  be  used  to  control  or  operate  such 
equipment  as  a  valve,  elevator,  conveyor  or  a  feeder  (below) 
by  starting  or  stopping  the  motor  driving  the  equipment, 
when  a  predetermined  material  level  is  reached.  It  is 
not  effected  by  a  momentary  surge  of  material  in  a  bin. 
neither  will  it  give  a  false  indication  by  the  settling  of  an 
aerated  pulverized  material. 


terminal  block 


®  syncmronoos 

MOTOR 


roller  micro 

SWITCH 


RAMPS 


3  LEAF  SPRINC 


WORM 


3  PAOOLE  shaft 


THE  FULLER  VANE -TYPE  FEEDERS  for  handling 
pulverized  and  granular  materials  are  employed  wherever 
controlled  flow  and  discharge  of  materials  from  bins, 
silos,  etc.,  is  required.  They  may  be  used  as  air  locks  for 
positive  or  negative  pressure  differentials  and  are  avail¬ 
able  in  capacity  ranges  to  meet  normal  plant  requirements 
and  are  built  with  circular  or  rectangular  outlets. 


n  rotating  paddle 


Write  for  details  of  all  Fuller  pneumatic  handling  equipment  including  the  F-H  Airslide 


Telephone: 
Tate  Gallery 
0637-8. 


CONSTANTIN  (engineers)  LTD 

123  VICTORIA  STREET  LONDON.  S.W.  I. 


Sole  licensees  of  Fuller  Co.,  Catasauqua,  Pa.,  U.S.A.,for  manufacture  and  sale  of  Fuller  equipment  in  Great  Britain. 


re 
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KEEP  IT 
CLEAN ! 


floor  level 


Simon 

Junior  sifter' 


starch  moulding  machine 


Pure,  clean,  well-shaped  products  come  only  from  starch  moulds  which 
are  free  from  impurities.  The  positive  but  gentle  rotary  motion  of  the 
flat  sieves  in  the  Simon  Junior  Sifter  provides  the  only  satisfactory  method 
of  separating  splinters,  bristles  and  fragments  of  confection  from  mould¬ 
ing  starch.  And  the  Junior  Sifter  does  not  disintegrate  the  fragments  so 
that  they  pass  through  the  sieve  and  agglomerate  again  in  the  starch. 


Without  loss  of  production,  one  Junior  Sifter  cleans  up  to  3,000  lbs.  of 
starch  an  hour.  The  starch  is  aerated  during  the  process,  resulting  in  a 
more  even  distribution  of  moisture  and  cleaner  printing. 

Why  not  write  for  full  details  today  ? 


Totally  enclosed  metal  machine. 
Dust-free  operation. 

Less  than  4  feet  square,  it  takes 
up  little  floor  space. 

Low  power  consumption  from 
I  h.p.  motor. 

Non-corroding  trays. 


Industrial  plant  by  Henry  Simon  Ltd  ^ 


STOCKPORT,  ENGLAND 


1 


November,  1954 — Food  Manufacture 


Food  Manufacture — November ^  1954 


Are  YOU  wasting  time  and  money 
doing  this  by  hand 


REDUCE  LABOUR  COSTS  WITH  THE  VERSATILE 


TUCK-O-MAT  &  CONVEY-O-MAT 


SLOUGH  23201 


G.  D.  PETERS  &  CO.  LTD.,  ENGINEERS,  SLOUGH.  BUCKS. 


AUTOMATIC  MACHINES  FOR  ERECTING  REVERSE-TUCK  CARTONS 


Unscrambling  Hoppers,  Capping.  Cap  Lining, 
Lidding,  Labelling  and  other  machinery. 


•  Needs  only  the  part  time  of  one 
operator. 


•  Changeover  to  different  size 
takes  only  10  20  minutes. 
Change  parts  inexpensive. 


•  Mounted  on  rubber  wheels — 
one  person  can  move  it. 


•  Simplicity  in  design  and  con¬ 
struction  reduces  maintenance 
costs  to  a  minimum. 


•  Saving  in  wages  alone  soon 
repays  outlay. 


MAKERS  OF... 


•  Remarkable  versatility.  You  can 
set  up  any  size  or  shape  of 
tuck-end  carton. 


Hot  water,  plenty  of  hot  water  from  tepid  to  very  hot, 
instantly,  cheaply  —  that’s  what  you  want  and  that’s 
what  you  get  with  a  Leonard  Thermostatic  Steam  Water 
Heater.  Hot  water  is  made  only  when  it  is  wanted 
and  where  it  is  wanted.  There  are  no  heat  losses  through 
storage  or  radiation.  No  expensive  piping  or  equipment 
required.  The  Leonard  Thermostatic  Steam  Water  Heater 
is  easily  and  quickly  installed  —  no  upsets,  no  delays. 

It  is  widely  used  in  Laundries,  Tanneries,  Textile  Mills, 
Breweries,  Dairies,  and  other  Food  Industries, 

Tinplate  Works,  etc. 

ff'rite  for  leaflet  No.9lS 


WALKER,  CROSWELLER  AND  CO.  LTD.  CHELTENHAM 


(PATENTED) 
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lj*  temp 


,»  «ootro 


Tried  and  tested  RELIABLE  FLOW  MEASUREMENT 


No  mercury  or  seals 

Easy  to  install  — 
convenient  to  mount 

Simple  field  calibration  — 
without  water  column 

Instantaneous  response 
Easy  to  maintain 


Functional  schematic 
cross-section  of  the  Brown 
Differential  Converter . . . 
showing  its  utilization 
of  the  pneumatic- 
balance  principle. 


no  change  of  parts  is  necessary.  Completely 
protected  against  over-range.  Accurate  to  with¬ 
in  i:l®o  of  full  scale.  Pressure  rated  at  750  or 
1500  p.s.i.  and  sensitive  to  differential  pressure 
changes  of  less  than  0.1°o  of  scale. 


THE  BROWN  DIFFERENTIAL  CONVERTER,  a  merCUry- 

less  type  of  manometer,  is  designed  to  meet  the 
increasing  need  of  industry  for  an  instrument 
which  has  a  faster,  more  accurate  response  to 
rapid  changes  in  flow  and,  at  the  same  time, 
is  easy  to  install  and  maintain.  Operating  on 
the  pneumatic-balance  principle,  it  converts 
differential  pressure  at  the  orifice  into  a  pro¬ 
portionate  output  air  pressure  which  can  be 
translated  directly  into  terms  of  flow  or  differ¬ 
ential  pressure.  The  range  of  the  instrument  is 
adjustable  in  situ  from  20  to  200  inches  of  water. 


Please  write  for  further  information,  free  on 
request.  Honeywell-Brown  Ltd.,  1  Wadsworth 
Road,  Perivale,  Greenford.  Middlesex.  Sales 
Oji^ces.'London,  Glasgow,  Birmingham,  Sheffield, 
Manchester,  Amsterdam,  Brussels,  Frankfurt! 
Main.  Paris,  Stockholm,  Zurich. 


Brown  Pneumatic  receivers  are  furnished 
as  single,  two-  and  three-pen  recorders,  and 
single  and  two-pen  recording  controllers. 


H]  Honeywell 

BROWN  INSTRUMENTS 
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COMMIR' 


NOW  IT'S  HERE! 


IN  THE  5-12  TON  FORWARD  CONTROL  RANGE 


The  new  Commer  ‘TS3’  diesel  power  unit — 
a  remarkable  high  speed  direct-injection 
two-stroke  with  opposed  pistons— is  out¬ 
standing  for  its  economy,  long  life  between 
overhauls  and  ease  of  servicing. 


COMMER  CARS  LTD.  LUTON  BEOS.  EXPORT  DIVISION:  ROOTES  LTD.  DEVONSHIRE  HOUSE  PICCADILLY  LONDON  W.l 
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FASTER 

MACHINE 

SPEEDS 


■is 


with 


i'.'  I'flip,.-!."' '''li'  '  7W^. 

faster  setting 


adhesives 


1" 


YES! 


We  would  like  your 
technical  representative 
to  call  and  give  us  fuller 
details  of  how  National 
quick-setting  adhesives 
can  speed  our  production 


ITAND  Na.  7.  ROW  R 
QROURO  rtOOR 
f MRI RI  NALL 


Ml  enquiries  to  Oeportment  **  B" 

NATIONAL  ADHESIVES  LTD.,  SLOUGH,  BUCKS 

Telephone  :  SLOUGH  23344 
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SPECIALLY  DESIGNED  TO  FILL  A  LONG  FELT  NEED 
FOR  A  MEDIUM  SIZED  POWER  ROLLER  CAPABLE 
OF  HANDLING  LARGE  QUANTITIES  OF  PASTRY  AND 
YET  NOT  SO  WASTEFUL  OF  SPACE  TO  MAKE 
IT  IMPRACTICAL  FOR  THE  AVERAGE  BAKER 


perfect  paytrq  pmducer 


Incorporates 
the  following 
s 


features  .... 


9  The  MAIN  BEARINGS  of  the  ^ 

Rollers  and  reverse  gearing,  etc.,  are  ^ 
fitted  with  self>aligning  ballraces,  thus 
reducing  friction  and  the  need  for 
lubrication  to  an  absolute  minimum. 

0  PRECISION  CUT  GEAR  WHEELS 
are  used  throughout,  and  the  train  of  gears 
which  drive  the  Top  Roller  are  in  constant  full 
mesh  irrespective  of  the  position  of  the  Top 
Roller.  This  is  a  very  important  feature. 

0  The  REVERSE  MECHANISM  which  is  purely 
mechanical  is  controlled  by  a  Safety  Guard  of  very 
strong  construction,  the  forward  and  reverse 
motions  being  obtained  by  means  of  a  double 
case-hardened  dog-clutch.  This  has  proved 
smooth  in  action,  yet  gives  an  absolute  positive 
drive  with  no  chance  of  slipping. 

The  TOP  ROLLER  is  raised  and  lowered 
by  means  of  totally  enclosed  bevelled  gears. 

0  The  MOTOR  AND  WORM  REDUC¬ 
TION  GEAR  UNIT  is  mounted  in  a  con¬ 
venient  position  underneath  the  table,  and 
Is  practically  silent  in  operation.  The  ^  h.p. 
motor  is  totally  enclosed,  is  fitted  with  ball 
bearings,  and  is  controlled  by  a  push  button 
starter  mounted  on  the  side  of  the  machine 
The  starter  incorporates  a  thermal  over¬ 
load  mechanism  which  trips  out  should 
the  motor  be  overloaded,  thus  obviating 
any  possibility  of  damage. 

The  TABLES  are  supplied  with 
special  Noral  Aluminium  Sheeting  which 
will  not  discolour  the  paste  under  any 
circumstances. 


Send  for  Illustrated  Leaflet  and  details  to  the  Manufacturersi 


JOHN  HUNT  (BOLTON)  LTD 


PRICE 

1  or 

[I8S 

confld.nl 

} 

;ui  i 

'.  purcha 
irmt  cut  t 
wrang.d. 

ALMA  WORKS  •  RASBOTTOM  STREET 

TELEPHONE-.  BOLTON  5831-2  TELEGRAMS*  HUNT 


BOLTON 

583  1  BOLTON 


O' 
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Metal  Closures  of  all  types. 

Moulded  Closures  &  Containers. 
Stoppered  Corks  of  all  types. 
Comprehensive  Range  of  Stock  Designs. 


UNITED  GLASS  BOTTLE  MANUFACTURERS  LTD 

i  lEKESTE*  STREET,  W.G.2  Telephone;  RERRtRD  SS11  (IS  IIRES)  Telegrams:  URtUSOMtR,  LESQUSRE,  lOROOR 
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For  FAOD  PIANT^ 


The  reputttion,  amcxig  leading  manufKturen,  of 

Kellie  plant  and  service  is  stutained,  as  it  has  been 
by  preparedness  to  make  any  kind  of  madiine  and  satisfy 
any  special  need  at  the  shortest  nodoe- 


SEPARATING  . 
(.  PULPING  < 
MACHINE  ^ 


I  I  * 

EXTRA  RAPID  BOILING  PANS 


Pulping  and 
Separating  Machines 


Filling  and 
Syruping  Machines 


Washing  and 
Sterilizing  Machines* 


7  F  P  CONTINUOUS  FILLING  MACHINE 

_ 


,i.r, 

iol  IJf 


Complete  Filtration 
Process  Plants. 


9  J  J  CONTINUOUS  ROTARY  BOTTIE  &  JAR 
WASHING  MACHINE 


B  B  BLANCHER  &  RE-WASHER 


Nine  aspects  of  Kdlie  activity  are  brought  to  notioe  above: 
there  are  more  than  two  hundred  and  fifty  ocher  individual 
madiines,  covering  most  manufacturing  processes. 
The  scale  of  this  effort  can  be  gauged  against  the  more  than 
one  hundred  complete  process  plants  they  have  installed, 
thiDuriiout  the  world,  for  preserve  manufacture  akme. 


: .  —  i-f. 


ROBERT  KELLIE  &  SON  LIMITED 


Kflill 


r'  -1 '  y;  .■pH! 


Baldly  speaking,  it’s  as  simple  as  that ! 

It  is  clearly  no  reHecti«)n  on  your  jutigentent  to  suggest 
that  the  skill  and  experience  of  Bennetts  will  give  you 
a  new  slant  on  your  problems  :  our  expert  and  precise 
interpretation  ol  instructions  ensures  results  which  are 
perlect  From  every  angle.  Give  us  your  commissions 
For  the  design  and  installation  oF  ManuFacturing  an<l 
Processing  plant,  sit  back  at  ease  in  your  chair  and  relv 
on  us  For  Hnishetl  work  exactly  to  specification. 

We  have  been  doing  it  since  1820  and  we  do  it  well. 

ControlUJ  hv  H.  PoniiU't  a  Sons,  l.lJ. 

FOR  CHEMICAL  AND  FOOD  PROCESSING  PLANT  IN 
STAINLESS  STEEL,  COPPER,  ALUMINIUM,  ETC. 

BENNETT,  SONS  SHEARS  LTD  •  9-/i  GEORGE  STREET  •  MANCHESTER  SQUARE  •  LONDON  •  W.i 

Telephone:  MT.Iheik  S20I  (4  /inesj  •  Workf  :  Rirmin^ham  ■  Leeds  •  london 
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ESTABLISHED  1841 


PURE 


VEGETABLE 

CHOCOLATE  COLOUR 


EXTRA  CONCENTRATED 


This  colour  is  guaranteed  to  be  entirely  natural 
and  free  from  any  artificial  or  aniline  dye.  This 
is  the  strongest,  richest  and  most  economical 
preparation  of  its  kind,  and  is  very  stable  under 
high  temperature. 

Recommended  for:  FONDANT,  ICING, 
SWISS  ROLLS,  SPONGES,  Etc. 


A  Natural  Product  in  a  form  which  can  be  easily  and 
conveniently  and  economically  used  by  our  customers. 

We  are  specialists  in  this  field  and  for  full  details  of 
our  Range  of  Natural  Colours,  write: 

WHITE,  TOMKINS  &  COURAGE,  LTD 


NORTH  ALBERT  WORKS,  REIGATE 


Telephone:  Reigate  2242 ji 


Telegrams:  ESSWHITE,  REIGATE 
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PHONE;  65251  (15  LINES)  GRAMS  :-*•  CROFTERS  BRADFORD 


STANDARD  “R”  TYPE 


UNIVERSAL  MOUNTING  TYPE 


STANDARD  **R»»  M 

TYPE  GEARS 

PROM  STOCK  up  ASM 

to  6S  H.P.  ^ 

Ratiof  5  •  I  up  to  i 

M.|  ^ 

Larger  Units  up 
to  4S0  H.P.  early 
delivery- 

UNIVERSAL  MOUNTING  TYPE 
STOCK  UNITS  up  to  I'/zH.P. 
Ratios  5*1  up  to  60*1 
Standard,  vertical  and  inverted, 

Adaptable  for  every  mounting 


WRITE  FOR 
CATALOGUE  152/  14 
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As  the  pioneers  of  P.V.C.  covered  conveyor  belting  British  Belting  &  Asbestos  have  j 
supplied  their  SCANDURA  belting  for  many  varied  applications.  Due  to  its  resistance  | 
to  contamination  and  its  hygienic  qualities  SCANDURA  has  become  the  obvious  | 
choice  for  food  conveyor  belting.  Its  lasting  qualities  had  already  been  proved  in  food  i 
factories  two  years  before  its  first  introduction  in  Britain’s  coal  mines  in  1948,  and  its  i 

i 

fire  resistant  properties  have  brought  a  hitherto  unknown  safety  margin  where  conveyor  j 
fire  hazards  originally  existed.  SCANDURA  is  available  now,  in  varying  widths  and  | 
thicknesses  to  suit  all  applications. 

P.V.C.  BELTIMG 
IS  MAMUFACTURBD  BY 


BRITISH  BELTING  &  ASBESTOS  LIMITED  •  CLECKHEATON  •  YORKSHIRE 
Ixii  November,  1954 — Food  ManufacW 


When  a  liquid  is  ver>’  viscous,  the  most 
efficient  and  economical  method  of  transferrini; 
it  from  suction  to  discharge  with  minimum 
alterations  in  direction  of  flow  is  through 
a  Howard  Rotary  Pump. 

The  Howard  Rotar>-  Pump  has  a  streamlined 
flow  and  offers  these  additional  features. 

•  All  bearings  are  external,  and  of  hall  and  roller 
type,  running  in  oil. 

•  Capacities  up  to  joo  G.P.M. 

•  .Vo  contact  of  moving  parts  in  pump  casing. 

•  Long  life  with  low  maintenance  charges. 

•  Can  be  made  in  any  machinable  materials, 
including  stainless  steel,  gunmetal,  aluminium, 

Lang  alloy,  4R,  5R,  6R  and  jR  alloys,  cast  iron,  etc. 

For  further  details  write  to : — 

the  Howard  PNEUMATIC  ENGINEERING  CO.  LTD 

FORT  ROAD  •  EASTBOfRNF.  •  SUSSEX 
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INSUM@!iir'  lightens  labour 


of  a  building  or  a  room,  diffusing  it  over  wide  areas,  in  places  where  ordinary 
glazing  would  be  undesirable.  They  cut  the  racket  of  the  factory,  the  roar  of 


traffic  to  a  subdued  murmur.  In  places  where  hygiene  is  essential,  their  smooth  hard 
surface  is  easily  cleaned.  They  hold  warmth  in  and  cold  out.  They  keep  private 


4 

I 

i 


places  private.  In  fact,  “INSULIGHT  ”  Hollow  Glass  Blocks  do  the  work  of  walls — but  walls  of  light. 


'INSUlLHiSilTP'  HOLLOW  GLASS  BLOCKS 

PILKIN6T0N  BROTHERS  LIMITED 

CONSULT  THE  TECHNICAL  SALES  AND  SERVICE  DEPT..  ST.  HELENS.  LANCS.  {TELEPHONE:  ST.  HELENS  4001)  OR  SELWYN  HOUSE 
CLEVELAND  ROW.  ST.  JA.MES'S.  LONDON.  S.W.l  (TELEPHONE:  WHITEHALL  5672-0).  SUPPLIES  ARE  AVAILABLE  THROUGH  Tffi 
USUAL  TRADE  CHANNELS.  "INSULIGHT"  IS  A  REGISTERED  TRADE  MARK  OF  PILKINGTON  BROTHERS  LIMITED.  HCl» 
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For  the  vital  duty  of  air  conditioning 
the  standards  room  of  manufacturers 
whose  name  has  become  a  synonym 
for  excellence,  plant  of  the  utmost 
reliability  must  be  selected. 


YORK  SHIPLEY  LIMITED  •  NORTH  aRCULAR  ROAD  •  LONDON  •  N.W.2 


Birmingham,  Dublin,  Glasgow,  Manchostor,  Nottingham. 

Associattil  Companies.  Branches  and  Distributors  throughout  the  World. 


Cooling  equipment  for  your  factory 
must  be  no  less  dependable  and 
efficient.  Get  into  touch  with  the 
nearest  YORK  branch  and  see  how 
refrigeration  can  help  you. 
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You’ll  be  glad  It’s 


There  is  a  wide  range  of  specially 
designed  C.E.C.  fluorescent  fittings  for  every 
trade  and  industry.  Simple  to  fit. 

Snap-action  dismantling  for  quick,  easy  one-man 
maintenance.  Consult  your  local  contractor 
for  best  type  of  G.E.C.  fitting  . . .  with  of  course  Osram  tubes. 


The  General  Electric  Co  Ltd,  Magnet  House,  Kingsway,  London  WC2 
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Liquid  process  control  by  MEASUREMENT 


r 


1^"  S  7.  stainless  steel  meter  with  screw  on  flanges 
and  12"  vertical  index. 

When  you  require  to  measure  bulk  or  batch  quantities  of  edible  liquids, 
oils,  spirits  and  solvents,  hot  or  cold  water,  we  can  supply  meters 
with  summating,  resettable,  electrical  presettable,  direct  reading  or 
pointer  type  index  attachments  (as  illustrated)  and  control  equipment. 


BOX  TYPE  COUNTm 

Re-Mtt«ble  batch-dlspenaliic 
counter  with  7-dltlt  cumulntlv* 
total  reclster. 


«'  VERTICAL  RE-SETTING 
INDEX 

Can  also  be  used  to  pre-eet  a 
determined  quantity,  with 
electric  trip  to  operate  solenolda 
pumpe,  warnings,  etc. 


Indicator  to  lero. 


MECHANICAL  RECORDER 

ClTes  a  iraphic  record  on  S'  «  la* 
chart:  suitable  for  4  hour.  •  hour. 
1  day.  7  day  perloda 


MEASUREMENT 


INDUSTRIAL  LIQUID  METERS 
{A  COMPANY  OF  THE  PARKINSON  &  COWAN  GROUP) 

MEASUREMENT  LTD.  HYDRAULICS  DIVISION 

119  Union  Street,  Oldham,  Lancs.  Telephone:  Main  6432. 

LONDON:  TERMINAL  HOUSE.  Grotvenor  Gardens,  London,  S.W.I. 

Telephone:  SLOane:  01 1 1. 


PREDEX  CONTROLLER 

!  Automatic  means  lor  contlnnoos 
I  dlspenslnc  of  fixed  quantities 
I  of  liquids. 
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This  modern  battery  of  high  speed  Broadbent 
Centrijugals  in  Australia  processes  a  large 
output  oj  superior  quality  white  sugar. 


FOOD  RAPIDLY  AND  HYGIENICALLY 
PROCESSED  THE  BROADBENT  WAY 


To  process  modern  foods  economically,  effectively 
and  with  maximum  output,  insist  on  installing 
BROADBENT  HIGH-SPEED  CENTRIFUGALS. 
The  extensive  range  covers  numerous  applications  and 
the  prepared  food  retains  its  original  flavour  and  purity 
as  suitable  corrosion  resisting  materials  are  used. 


THOMAS  BROADBENT  &  SONS  LIMITED 
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Install  a  Jenner  Conveyor  and  eliminate,  once  and 
for  all,  overcrowding  and  bottlenecks.  Make  way 
for  a  Valuable  Increase  in  Production!  Jenner 
releases  floor  space  which  cannot  otherwise  be 
used.  Hundreds  of  square  feet  which  are  mere 
corridors  for  a  labour  force  engaged  in  carrying, 
loading  and  shifting,  are  freed  for  production. 
Struts  and  pillars — even  differences  in  floor  level — 
present  no  obstacle,  because  every  conveyor  is 
individually  designed. 


Take  the  first  step  now  by  inviting  a  Jenner  repre 
sentative  to  your  works. 


CONVCyoRS 


CLARENDON  WORKS.  MITCHAM,  SURREY.  Phone:  Mitcham  4044/5 
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STOKELESS  FUEL 


Your  gas  account  shows  exactly  how  much  you  spend  on 
fuel.  There  are  no  extra  hands  to  pay  because  gas  needs  no 
special  equipment  for  handling  or  storage.  Gas  burners  give 
you  years  of  life,  with  little  servicing  or  replacement,  'fhat 
means  uninterrupted,  therefore  greater,  production.  I’hese 
are  points  to  remember  when  assessing  the  true  cost  of  your 
fuel.  Gas  is  stored,  examined  and  tested  for  you  and  deliver¬ 
ed  direct  to  the  point  of  use.  It  burns  clear  and  clean,  is 
infinitely  adaptable  and  easy  to  control.  For  your  heat 
problem  gas  may  well  be  the  answer. 


*Not  knowing^  can  be  costly. 


You  can  call  upon  the  resources  of  the  Gas  Industry 
to  solve  your  fuel  problem  by  consulting  your 
Area  Gas  Board.  The  Boards’  Industrial  Gas  Engin¬ 
eers  are  ready  to  give  you  free  advice.  They,  in 
turn,  can  call  upon  the  resources  of  the  whole  Cias 
Industry  through  the  Gas  Council’s  Industrial  Gas 
Development  Committee.  Get  your  secretary  to 
fill  in  these  details  (or  pin  this  advertisement  to  your 
letter  heading)  and  send  to  your  Area  Gas  Board  or 
to  the  Gas  Council,  1  Grosvenor  Place,  London,  S.W.1 


WE  NEED  HEAT  FOR. 


The  Gas  Industry  makes  the  fullest  use  of  the  nation's  coal. 
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PYE  pH  METER 

AND  MILLIVOLTMETER 


/cff/  ///f. 


DIRECT  READING  —  MAINS  OPERATED 

Many  leading  industrial  laboratories  are  using  the 
Pye  Universal  pH  meter  and  millivoltmeter  to  their 
complete  satisfaction.  Read  what  The  British 
Aluminium  Company  Limited  says: 

.  .  «.'«  write  to  inform  you  that  our  recommendations 
for  the  purchase  of  a  number  of  these  equipments  for  use 
in  our  Routine  Laboratories  have  been  accepted. 

You  can  expect,  therefore,  within  the  next  week  or  so 
to  receive  orders  from  a  number  of  our  factories.  .  .  . 

We  feel  you  would  like  to  hear  from  us  this  tangible  proof 
of  how  satisfactory  we  found  your  instruments.” 

Signed :  Director  of  Research. 

Af<i>'  we  send  you  details  of  this  and  other  instruments  in  our  comprehensive  pH  range  ? 

EQUIPMENT  IN  MANY  LEADING  LABORATORIES 


SHfATHEO 


Electrode  I^it  to  make  up  all  the  assemblies 
illustrated  and  all  necessary  accessories  are 
supplied  complete  with  the  instrument. 


scientific!  » 


CAMBRIDGE.  ENGLAND 

WC.50 
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(Jc  ij^MhA^jO-^c^  A¥\AMtZ  iJZosA 
EXECUTIVES  of  MANUFACTURING  CONCERNS 
who  have  not  alreadij  done  so, 
to  send  for  one  of  the  remaining  copies 


of  this  IMPORTANT  MONOGRAPH 


•»Ocf, 


SAMUEL  JONES  £r^ COMPANY  LTD. 

NEW  BRIDGE  S  T  R  E  E  T  *  LO  M  DO  M  •  E*C*4>  •  C  E  M  s  6500 
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ROYLES 


PRESSURE  REDUCING  VALVES 

are  offered  for  use  in  saturated  and  superheated  steam  lines,  air  lines  and  water  services, 
large  and  small  pressure  differentials,  pressure  reductions  to  atmosphere  and  below.  Of  the 
several  types  available,  two  are  illustrated  .  .  .  Pattern  1902  (right)  and  Pattern  L  (left),  both 
of  which  are  for  inlet  pressures  up  to  175  pounds  per  square  inch  and  reductions  down  to 
5  p.s.i.  All  valves  embody  a  soundness  of  design  and  construction  resulting  from  Royles’ 
long  experience  of  actual  working  conditions. 

Please  ask  for  catalogue. 


Routes  Ltd. 


IRLAM,  MANCHESTER 

Telephone:  Irlam  2094  (3  lines).  Telegrams:  Elyor,  Irlam,  Manchester. 
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¥/  £  r  r  £  k  Sausage  Making  Machinery 


tn  rne  manuf^acrure  of- 

POWER  MINCERS 
BOWL  CUTTERS 
SAUSAGE  FILLERS 
HEAT  CUTTING  BANDSAWS 
HEAT  COOKING  PLANT 
STAINLESS  STEEL  TROUGHS 

HEAT  MIXING  & 
DICING  MACHINES 


This  illustration  shows  our 

HEAT  CUTTING 
BANDSAW 

made  in  3  sizes 


J.  C.  WETTER  &  CO.  LTD.,  23  Middle  St.,  West  Smithfleld,  London,  E.C.I 

Phone:  MONarch  8936/7/8 


I  SPEED  THE  WORK 
*  WITH  TEIEFLEX 

Speed  your  products  from  beginning  to 
completion  with  the 

Tl  TELEFLEX  DUAL-DIRECTIONAL 
''  CHAIN  CONVEYOR 

It  is  flexible  in  both  horizontal  and  vertical 
planes  and  has  full  load  capacity  throughout  the 
rise  and  fall. 


An  example  of  a  Teleflex 
Conveyor  which  travels 
all  round  a  paiticular 
factory. 


Write  for  illustrated  Brochure  Ref.  F.M.  CON.2,  March  ’54 


TELEFLEX  PRODUCTS  LTD  *  UPHALL  RD.  *  ILFORD  ’  ESSEjJ 


Ixxiv 

Norember,  19.54 — Food  Manufncturt 

1  ' 

J 

L 

uspensio^^ 


In  the  works  of  Messrs.  John  &  E.  Sturge  Ltd.,  both  K  (straightbore)  and  A  type 
Saunders  Diaphragm  Valves  are  extensively  used.  The  K  type,  handling  precipitated 
calcium  carbonate  and  hot  lime  suspensions,  permits  regular  rodding-through  to  maintain 
free  flow,  and  both  A  and  K  types  with  their  flexible  diaphragm  control  ensure  perfect 
closure  even  with  suspended  solids. 

Sizes  in  this  installation  vary  from  the  1  in.  screwed  type  to  the  9  in.  valves 
controlling  carbon  dioxide  gas.  In  addition  to  handwheel  control  there  is  also  inverted 
chainwheel  operation  for  inaccessible  valves. 


Saunders  Type  K  Diaphrasm  Valve  with 
itraiiht  bore  as  used  for  many  of  these 
duties.  Shown  here  in  closed  position. 


Photographs 
by  courtesy  of 
Messrs.  John  &  E. 
Sturge  Ltd.,  Lifford 
Chemical  Works, 
Birmingham. 


G  M 


it  Technical  Handbooks  explain  how  nearly 
.JOO  difficult  fluids,  including  foodstuff's 
and  beverages,  can  be*  safely  handled. 


SAUNDERS  VALVE 


COMPANY  LIMITED 


■  :  DIAPHRAGM  VALVE  DIVISION  — - 

CWMBRAN  MONMOUTHSHIRE  ENGLAND 
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DUTY 

To  cool  2.500  gall/hr.  of  a  food 
liquor  (viscosity  4(X)  cp.)  from 
I90’F.  using  water  at  60°F. 

HEAT 

EXCHANGER  UNIT 

One  model  No.  3  cubic  heat 
exchanger  3  past  Carbon/4 
pass  Cast  Iron. 

TOTAL  HEAT 
TRANSFERRED 

900.000  B.Th.U./hr. 

Overall  operating  co-efficient 

190  B.Th.U./hr./ft.«/°F. 

The  corrosion  resistance  and  thermal  efficiency  of  carbon  and  graphite 
materials  have  been  proved  by  their  extensive  use  in  handling  highly 
corrosive  and  complex  liquids  and  gases  found  in  the  chemical  industry. 
Now,  in  Food  Manufacture,  carbon  and  graphite  equipment  offers,  in 
addition  to  outstanding  performance,  the  important  advantage  of  complete 
freedom  from  metal  contamination. 

The  GRAPHITE  CUBIC  HEAT  EXCHANGER  illustrated  is  constructed 
throughout  in  Delanium*  graphite  and  is  being  used  increasingly  by  food 
manufacturers  for  all  unit  processes  involving  :  — 

HEAT  EXCHANGE  •  EVAPORATION  •  CONDENSATION 

HEAT  RECOVERY  •  CRYSTALLISATION 

•  '■  DELANIUM  "  it  a  registered  trade  mark  and  identifies  the  carbon  and  graphite 
materials  produced  exclusively  by  Powell  Duffryn  Carbon  Products  Limited. 

POWELL  DUFFRYH  0 ARBOR  PRODUCTS  LTD 

Springfield  Road,  Hayes,  Middlesex.  Telephone:  Hayes  3994'8. 


Model  23A  and  2C 

Semi  Automatic  Labelling 
Machine— either  for  strip 
gumming  or  all  over 
gumming. 


Model  ID  Machine 

Self  Feeding 
Motorised  Gum¬ 
ming  Machine 


Mputs  the  labels  on  an  ever 

increasing  number  of  nationally 

_  known  products.  The  heavy 

demand  for  Newman  Labelling  and  Gumming 
Machines  is  sure  proof  of  their  efficiency. 


★  COMPACT — Portable  and  Sturdy 

★  ACCURATE  LABEL  POSITIONING 

★  SIMPLE  TO  OPERATE 

★  SMOOTH  RUNNING— Practically  silent 

★  GUARANTEED 


Model  2B 

Fully  Automatic 
Labelling  Machine 
for  small  cylindri¬ 
cal  objects. 


Detailed  specifications  of  these  nuichines  gladly  sent  on  request 


D.  TRAPOW  &  COMPANY  LTD.  ENGINEERS 


II3-II5C  REGENTS  PARK  ROAD,  LONDON,  N.W.I.  Tel.  PRImrose  6688 
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for  food  processing  and  manufacture 

Removal  of  vapours  and 
fumes  from  boiling  pans, 
ovens  and  other  processing 
plant 

Product  cooling 

Also  man  cooling  fans  for 


The  top  illustration  shows 
the  loading  end  of  a  bread 
oven  equipped  with 
Sturtevant  exhaust 
system  for  the  removal 
of  moisture  laden  air.  The 
lower  illustration  of  a 
Sturtevant  product  cool¬ 
ing  installation  at  a  large 
confectionery  works 
shows  viscous  air  filter, 
fan  and  drive,  and  dis¬ 
tributing  duct  work  to 
tunnel.  We  shall  be  happy 
to  send  you  our  publi¬ 
cations  W.3603  andW.3702 
giving  details  of  our 
ventilation  systems. 
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TEMPERATURE  CONTROL?) 


TEM  -  CON  answers  almost  every  temperature  -  control 
problem  .  .  .  accurately  ...  to  ±0.2'C  where  conditions 
permit.  A  great  advance  on  conventional  methods,  this 
simplified  control  system  entails  only  a  small  amplifier  and  a 
sensitive  element.  Its  economical  cost  and  consistent  depend¬ 
ability  combine  with  the  advantage  of  adaptability.  For  the 
sensitive  elements  (ranging  from  miniature  size  and  available 
in  various  types)  are  built  up  from  standard  components  to 
suit  any  job.  Today,  the  TEM-CON  system  is  being  applied 
to  an  inhnite  range  of  heating,  refrigeration  and  humidity 
control  problems.  The  chances  are  it  can  serve  you  un¬ 
commonly  well. 


The  TEM-CON  Humidity  Element  proves  indispen¬ 
sable  in  a  wide  range  of  industrial  fields  when  the 
need  is  for  equipment  capable  of  extremely  sensitive 
and  stable  humidity  control,  and  of  safe  operation 
where  there  is  combustible  atmosphere.  Of  the 
hygroscopic  type,  the  TEM-CON  Humidity  Element 
is  designed  to  ensure  consistent  operation  at  95  % 
R.H.  at  1I0‘'F  and  also  in  conditions  of  dryness 
such  as  10“o  R-H.,  within  ±0.5% 

Your  control  problem  might  be  solved  by  P.A.M* 

Write  for  our  suggestions. 


C 


HUMIDITY  CONTROL! 


Ihe. 


lEU-COR 


RA.M 


LIMITED 


MERROW  •  GUILDFORD  •  SURREY  •  TELEPHONE:  GUILDFORD  2211 
One  of  the  group  of  Companies  associated  with  the  Southern  Areas  Electric  Corporation  Ltd. 


Hf/tXcowm// 


The  WALTER  KIDDE  COMPANY  LTD 


WAXlow  1061 


BELVUE  ROAD 


NORTHOLT 


MIDDLESEX 


PLANNED 

FIRE  PROTECTION 

by  SPECIALISTS 
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reinforced,  bound  with  angle  iron,  and  faced  with 
the  Stelcon  steel-clad  wearing  surface. 

We  found  that  by  laying  the  floor  first,  the  remaining 
building  work  was  speeded  up;  saving  us  ’j%  in 
overall  cost. 

What  interests  me,  is  that  Stelcon  Raft  Floors  have 
been  in  service  for  i8  years,  without  costing  a  penny 
in  maintenance.  That’s  quite  a  consideration. 

Why  don’t  you  get  in  touch  with  Stelcon;  ask  for 
their  illustrated  booklet,  it  contains  all  the  technical 
data. 


Uur  problem  was  to  assemble  heavy  plant  and 
material  while  our  new  extension  was  being  built. 

We  solved  it  by  laying  the  floor  first — Stelcon  steel- 
clad  Rafts,  the  finest  heavy  duty  floor  I’ve  struck  in 
a  lifetime  of  exf)erience. 

The  whole  operation  was  dead  easy.  We  just  laid  a 
bed  of  sand  4'  deep,  evenly  compacted  over  level 
topsoil;  brought  in  our  rafts  and  lowered  them  into 
position  by  mobile  crane.  And  there  was  our  floor, 
ready  for  immediate  traffic. 

Each  raft  weighs  about  one  ton.  It  is  doubly 


stelcon  (INDUSTRIAL  FLOORS)  LTD.  CLIFFORDS  INN,  LONDON.  E.C.4  Tel:  HOLborn  2916 
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■  iTTII  Wii  RE6D.'^..^aB5KB 

DRIED  CHICKEN 


/You  know 
F.M.S.  as  the 
name  behind 
Vegetable  drying 
in  this  country.  Now 
we  have  something 
new  to  crow  about 
— F.M.S.  Pure  Dried 
Chicken.  This  is 
100%  chicken  meat, 
nothing  added,  only 
the  bones,  feathers 
and  water  taken 
away. 

F.M.S.  Dried 
Chicken  is  already 
being  used  by  several 
large  Food  Manu¬ 
facturers  and  can 
now  be  produced  for 
all  in  coarse-granular 
or  powder  form. 


FMS 


(Farm  Products)  Ltd. 
Cereal  House, 

Mark  Lane,  E.C.3. 
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...  if  your  product  is  contained  in  metal 

There  is  a  lot  more  in  fitting  a  container  to  a  product  than  just  getting  the 

size  right.  Some  products  are  happy  in  a  plain  tin  or  drum.  Others  need 

a  special  lacquer  or  enamel  lining.  Reads  can  supply  the  kind  of  package  your 

customers  find  most  convenient — lever  lid  tins  or  canisters, 

hinged  lid  tins,  special  sealing  rings  or  handles,  or  any  of  many 

other  features.  In  fact,  from  a  |-oz.  stamped 

box  to  a  50-gallon  drum  or  500-lb.  open-top 

drum.  Reads  can  supply  or  design  the  correct  H  .  ^  A  1  I  J 

container  for  your  product  and  its  specific  market. 

Write  to  Reads  of  Liverpool  about  packaging. 


Phone:  Ainiree  36W 
Phone :  TRAfalgar  57li 


ORRELL  HOUSE,  ORRELL  LANE,  WALTON,  LIVERPOOL,  9 
LONDON  OFFICE :  GRAND  BUILDINGS.  TRAFALGAR  SQ.,  W.C.2. 
ALSO  AT  GLASGOW,  BELFAST  AND  DUBLIN 
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Continuous  Fermentation  methods.  Because  it  is  continuous,  smaller  plant 


At  the  Chemical  Research  Laboratory,  Tedding- 
,ton,  we  were  recently  shown  a  process  for  the 
continuous  culture  of  micro-organisms  which  may 
have  a  profound  effect  upon  industrial  fermentations. 
We  were  told  that  the  principles  of  the  process  may 
lead  to  improved  methods  for  the  production  of  both 
bakers’  and  food  yeast,  vinegar,  industrial  alcohol, 
and  lactic  acid.  Furthermore,  they  could  be  ap¬ 
plied  to  processes  for  the  production  of  fat  by  various 
micro-organisms  and  for  the  mass  production  of 
Chlorella. 

The  technique  of  continuous  fermentation  was  de¬ 
veloped  by  the  Microbiological  Research  Depart¬ 
ment  at  Porton,  Hampshire.  The  C.R.L.  scientists 
have  applied  it  to  the  microbiological  synthesis  of 
sulphur  using  sulphate-reducing  bacteria,  and  have 
built  a  pilot  plant  for  this  purjxise.  The  process 
works  as  follows:  a  solution  of  salts,  including  sul¬ 
phate,  and  yeast  extract  is  passed  continuously  into 
an  air-tight  vessel  into  which  hydrogen  and  carbon 
dioxide  are  bubbled.  The  contents  of  the  vessel  are 
kept  at  30°C.  and  stirred  continuously,  air  being 
rigidly  excluded.  Under  these  conditions  the  sul¬ 
phate-reducing  bacteria  are  kept  in  the  logarithmic 
stage  of  growth,  in  other  words  they  are  dividing  at 
their  maximum  rate;  the  rate  of  reduction  of  sul¬ 
phate  is  also  at  its  maximum.  In  the  course  of  their 
growth  the  bacteria  generate  hydrogen  sulphide, 
most  of  which  is  separated  from  the  liquid  which  is 
continuously  drawn  off  from  the  reaction  vessel. 
The  C.R.L.  prtx:ess  stops  at  this  stage,  but  in  a 
proper  sulphur  manufacturing  unit  the  HjS  would  be 
burned  under  conditions  of  controlled  oxidation  to 
give  sulphur  or  sulphuric  acid. 

The  significance  of  the  process,  outweighing  its 
importance  as  a  means  of  producing  sulphur,  lies  in 
the  technique  of  maintaining  the  micro-organisms  at 
the  maximum  rate  of  sub-division  and  activity,  thus 
greatly  shortening  the  period  of  fermentation. 

Continuous  culture  is  exciting  much  interest 
among  fermentation  chemists.  However,  so  far  no 
commercial  fermentation  by  this  method  has  been 
achieved.  The  nearest  to  it  is  an  almost  continuous 
process  of  fermenting  yeast  from  waste  sulphite 
liquor  which  has  been  set  up  in  the  U.S.  Apart  from 
its  advantage  of  speed,  continuous  culture  might 
be  appreciably  cheaper  than  present  fermentation 
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can  be  used  and  power  requirements  would  probably 
be  smaller.  Another  factor  here  is  that  since  the 
plant  would  be  running  day  and  night,  off-peak 
electricity  could  be  used.  Against  these  advantages 
must  be  placed  the  fact  that  continuous  culture  de¬ 
mands  very  strict  operating  techniques,  being  in¬ 
tolerant  in  most  circumstances  of  even  the  slightest 
breach  of  sterility.  Even  at  this  early  stage,  how¬ 
ever,  it  is  clear  that  the  new  technique  is  potentially 
a  major  advance  in  industrial  fermentation. 

Bread  Rolls  from  Fish  Flour 

In  co-operation  with  the  Chilean  Government,  the 
Food  and  Agriculture  Organisation  has  recently  com¬ 
pleted  large  scale  feeding  trials  with  flavourless,  pro¬ 
tein-rich  fish  flour. 

In  the  trial,  140  Chilean  school  children,  from  five 
to  14  years  old,  received  daily  a  90  g.  bread  roll  con¬ 
taining  10  per  cent,  of  fish  flour. 

The  rolls  were  only  slightly  darker  in  colour  than 
ordinary  bread  rolls,  and  smell,  taste,  form,  and  con¬ 
sistency  of  crust  and  crumb  were  normal. 

The  bread  was  eaten  by  the  children  without  a 
single  case  of  rejection  or  complaint,  nor  were  there 
any  digestive  troubles  traceable  to  the  bread. 

The  United  Nations  Children’s  Fund,  which  has 
been  following  with  great  interest  the  work  started 
by  FAO  on  the  use  of  fish  flours  in  areas  deficient  in 
other  forms  of  animal  protein,  has  now  set  aside 
funds  to  be  spent  on  similar  trials  with  fish  flours  in 
other  areas. 

These  tests  by  FAO  are  of  great  importance  to 
dozens  of  technically  under-developed  countries  of 
the  world  where  diets  are  low  in  high-grade  animal 
proteins.  Foods  to  meet  these  deficiencies  must  be 
cheap  and  must  be  able  to  stand  transport  over  long 
distances  and  storage  for  considerable  periods,  often 
under  most  unfavourable  conditions,  without  deteri¬ 
oration.  Edible  fish  meal,  or  fish  flour,  meets  these 
conditions.  The  basic  material  is  inexpensive,  the 
protein  content  high,  and  processing  costs  low. 

The  main  barrier  to  wide  use  of  the  food  in  many 
areas  is  its  flavour  and  smell,  which,  in  most  vari¬ 
eties  of  the  flour,  are  definitely  fishy.  In  most  inland 
areas,  where  fish  is  rarely  consumed,  this  fishy 
flavour  lowers  its  attractiveness,  although  children 
without  strongly  formed  eating  habits  may  not  object 
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to  it.  In  several  parts  of  the  world,  therefore, 
flavourless  fish  flours  are  being  developed  to  avoid 
this  disadvantage.  The  flavourless  type  used  in  the 
Chile  tests  is  one  of  the  most  successful  so  far  manu¬ 
factured.  It  was  produced  by  means  of  a  process  de¬ 
veloped  by  a  South  African  company  which  has  had 
a  large  pilot  plant  in  operation  for  some  time. 

In  some  countries,  especially  in  the  Far  East  and 
Africa,  flavoured  fish  flours  are  preferred  to  flavour¬ 
less  products.  It  is  hoped  that  acceptability  tests 
with  flavoured  fish  flour  can  be  started  soon. 

Food  Dyes  and  Cancer 

Last  year  dyestuffs  known  to  cause  cancer  in 
animals  were  approved  by  the  Ignited  States  Food 
and  Drug  Administration  for  use  in  foodstuffs  to  be 
consumed  by  human  beings.  This  disturbing  state¬ 
ment  was  made  by  Dr.  William  E.  Smith  of  New 
York  University-Bellevue  Medical  Centre  at  the  sixth 
international  cancer  congress  held  in  Sao  Paulo  dur¬ 
ing  which  strong  pleas  were  jiut  forward  for  inter¬ 
national  agreements  to  bar  the  use  in  foodstuffs  of 
dyes  and  other  ingredients  known  to  cause  cancer 
or  suspected  of  causing  it. 

In  urging  the  need  for  such  an  agreement.  Dr. 
Rene  Truhaut,  of  the  University  of  Paris,  recom¬ 
mended  that  rigid  requirements  be  met  before  sus¬ 
pected  substances  are  cleared  for  inclusion  in  any 
list  of  safe  dyes  and  other  additives.  Materials 
should  be  tested  on  at  least  three  generations  of  three 
different  kinds  of  animals  (one  species  at  least  not 
being  rodents)  and  found  harmless  in  amounts  of  at 
least  one  hundred  times  the  relative  strength  that 
would  be  used  in  foodstuffs. 

This  standard  is  the  one  recommended  by  a  com¬ 
mittee  representing  the  medical  profession  in  Bel¬ 
gium,  P'rance,  Britain,  Luxemburg,  and  the  Nether¬ 
lands.  Dr.  Hermann  Druckrey  of  P'reiburg  in 
Breisgau,  Germany,  reported  similar  views  among 
German  physicians  and  observed  that  there  was  no 
‘  ‘  recovery  factor  ’  ’  where  substances  causing  cancer 
were  concerned.  A  person  absorbing  even  infini¬ 
tesimal  amounts  would  still  have  the  cumulative 
effect,  and  when  a  certain  level  was  reached  and  a 
period  of  latency  had  passed,  the  effect  would  be¬ 
come  evident  in  the  form  of  a  tumour. 

The  need  for  the  formation  of  a  world  commission 
on  cancer  prevention  is  in  no  doubt,  and  any  steps 
that  may  be  taken  by  food  manufacturers  to  help 
in  avoiding  cancer  deaths  should  receive  support  at 
the  highest  level. 

In  this  connexion  it  is  interesting  to  note  that  the 
Preservatives  Sub-Committee  of  the  P'ood  Standards 
and  Hygiene  Division  of  the  Ministry  of  Food  is  con¬ 
sidering  the  question  of  food  colours  very  thoroughly 
at  the  present  time.  Special  attention  is  being  paid 
to  the  toxicity  of  colours  and  information  on  this 
aspect  has  been  collected  from  all  parts  of  the  world. 
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Antibiotics  Danger 

During  the  course  of  his  address  at  the  aist  annual 
meeting  of  the  National  Agricultural  Chemicals  As¬ 
sociation,  Mr.  William  R.  Jester,  assistant  director 
of  the  Division  of  Antibiotics,  Department  of  Health, 
Education,  and  VV’elfare  described  the  practice  of 
using  antibiotics  as  food  preservatives  in  order  to 
reduce  heat  sterilisation  time  and  temperature  as 
dangerous. 

This  does  not  mean  that  investigations  into  the  use 
of  antibiotics  as  preserv  atives  for  such  foods  as  fresh 
and  frozen  commodities,  including  beef  and  beef  pro¬ 
ducts,  a  variety  of  fishery  products,  dressed  poultry, 
and  many  kinds  of  vegetable  will  come  to  an  end, 
But  the  primary'  use  of  antibiotics  is  to  heal  the  sick 
and,  as  Mr.  Jester  indicated,  we  should  be  alert  to 
prevent  their  use  in  any  manner  that  would  negate 
their  value  as  important  life  saving  drugs. 

Olive  Oil  Agreement 

The  establishment  of  an  international  agreement  on 
olive  oil  production  and  trade  has  been  recommended 
by  an  international  working  party  of  experts  who 
met  in  Rome  under  the  auspices  of  FAO.  The  object 
of  the  agreement  would  be  to  raise  the  efficiency  in 
production  and  marketing  of  olive  oil,  improve 
quality,  stimulate  demand,  and  ensure  steady  domes¬ 
tic  and  international  supplies  despite  the  fluctuations 
generally  occurring  in  alternate  years  in  the  size  of 
the  crop. 

In  general,  these  alternating  years  of  heavy  and 
short  crops  have  occurred  simultaneously  in  all  major 
Mediterranean  producing  countries.  Most  producing 
countries  have  set  up  some  domestic  system  of  stor¬ 
ing  part  of  the  excess  crop  during  the  large  crop 
years,  releasing  the  surplus  in  the  next  year,  but  the 
lack  of  co-ordination  between  the  systems  and  the 
difficulties  encountered  by  the  interested  countries 
have  prevented  a  stable  international  market  for  olive 
oil. 

The  Working  Party’s  plan  for  international  agree¬ 
ment  proposes  to  deal  with  this  through  both 
technical  and  economic  measures.  The  technical 
measures  involve  a  co-ordinated  drive  to  reduce  the 
cost  of  olive  oil  production,  processing,  and  market¬ 
ing  by  modernising  practices  and  by  promoting  re¬ 
search  to  discover  still  better  methods. 

On  the  economic  side,  an  international  olive  oil 
council  would  be  established  to  help  olive  producing 
countries  to  concert  their  measures  for  stabilising 
supplies.  No  attempt  would  be  made  to  control  pro¬ 
duction,  as  the  upward  trend  is  in  line  with  the  grow¬ 
ing  demand.  However,  individual  government  oper¬ 
ations  in  storing  or  releasing  stocks  would  be  co¬ 
ordinated  in  line  with  the  recommendations  of  the 
international  council.  It  is  also  suggested  that  an 
associated  international  olive  oil  fund  be  established 
to  help  finance  certain  storage  operations. 
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Scotland* s  **  New  **  Liqueur 

\  new  Scottish  liqueur,  a  revival  of  the  one  used  by 
the  Clan  Gregor  for  many  years,  is  being  launched 
under  the  name  “  Kay  Vonnie,”  which  is  a  phonetic 
rendering  of  the  Gaelic  “  ce  mhonaidh  ”  meaning 
"cream  of  the  moor.”  The  liqueur,  a  seven-year- 
old  malt  whisky  from  Speyside  mixed  with  heather 
honey,  wild  strawberry,  wild  cherry,  bog  myrtle,  and 
herbs,  is  20  under  proof. 

It  is  indicated  that  the  revival  stems  from  the  re¬ 
tention  in  Kansas,  U.S.A.,  of  a  very  limited  quantity 
of  old  liqueur  taken  by  emigrants  from  Scotland  in 
the  late  nineteenth  century.  The  liqueur  was  re- 
j  turned  to  Scotland  in  1925  by  an  American  visiting 
I  Scottish  relatives  and  remained  in  Moray  until  1951 
when  a  son  of  the  house,  a  chemist,  started  investiga- 
I  tions.  After  three  years,  he  succeeded  in  re-creating 
the  lost  liqueur  and,  although  a  total  abstainer  on 
1  religious  grounds,  has  now  been  persuaded  to  allow 
[  the  liqueur  to  be  marketed.  However,  he  is  not  per- 
I  sonally  connected  with  the  new  £10,000  company 
formed  for  this  purpose  under  the  name  Traditional 
Liqueurs,  Ltd. 

I  Experiment  in  Co-ordination 

The  pro|X)sal  to  merge  the  Ministry  of  Food  with 
the  Ministry  of  Agriculture  appears  to  be  one  of  the 
more  controversial  of  the  governmental  changes  an¬ 
nounced  on  October  18.  Controversial  it  might  be, 
yet  it  can  hardly  have  come  as  a  surprise,  for  right 
from  the  beginning  of  their  administration  the  Con¬ 
servatives  have  made  clear  their  belief  that  the  Food 
and  Agriculture  Departments  should  be  co-ordin¬ 
ated.  They  have  an  international  precedent  in  the 
Food  and  Agriculture  Organisation  of  the  United 
Nations  even  though  this  body  has  no  operative 
functions,  its  work  being  limited  to  the  collection, 
study,  and  di.stribution  of  data,  the  promotion  of  re¬ 
search,  and  the  provision  of  technical  advice  and 
assistance  to  member  governments.  Now  that  the 
work  of  the  Ministry  of  F'ood  has  been  so  drastically 
reduced,  the  government  feel  that  it  no  longer  re¬ 
quires  the  full-time  attention  of  a  separate  Minister 
and  therefore  propose  the  amalgamation  of  the  two 
ministries  to  form  a  new  department  concerned  with 
the  provision  and  distribution  of  food,  whether  from 
home  or  abroad. 

The  immediate  press  reaction  has  ranged  from 
condemnation  of  the  new  arrangement  to  cautious 
approval.  The  critics  fear  that  the  disappearance 
of  the  Ministry  of  Food  as  such  robs  the  consumer 
of  the  guardian  of  his  interests.  The  Times,  for  in¬ 
stance,  thinks  it  is  asking  too  much  of  any  Minister 
to  be  able  to  hold  the  balance  fairly  between  the 
interests  of  the  consumer  and  the  powerful  agricul¬ 
tural  industry  ”  which  will  quite  rightly  and  natur¬ 
ally  always  fight  for  the  best  terms  it  can  get.”  The 
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Daily  Telegraph,  on  the  other  hand,  thinks  that  the 
arrangement  will  work  provided  the  right  man  is  in 
charge,  and  points  out  that  the  Minister  of  Agricul¬ 
ture,  who  will  now  assume  responsibility  for  the  two 
Departments,  is  a  new  Minister  who  may  possibly 
use  new  methods. 

It  is  held  that  it  is  too  early  to  assume  that  if 
consumers'  and  producers’  interests  are  to  be  pro¬ 
tected  by  the  same  person,  the  former  will  inevitably 
be  sacrificed  to  the  latter.  Indeed,  it  is  thought  the 
farmers  may  find  a  Minister  who  sees  both  sides  of 
the  question  tougher  to  deal  with  than  one  who  sees 
only  their  own.  The  flaw  in  this  argument  is  that 
too  much  reliance  is  placed  on  the  personal  qualities 
of  the  Minister.  If  Mr.  Heathcoat  Amory  can  make 
a  success  of  this  ambitious  experiment  in  co-ordina¬ 
tion  it  will  be  a  notable  achievement,  but  it  still 
seems  imprudent  so  to  design  the  machinery  of 
government  that  it  can  be  run  only  by  supermen. 

Research  at  the  Mellon  Institute 

A  REVIEW  of  the  many  different  departments  of  the 
Mellon  Institute  and  accounts  of  the  research  carried 
out  during  the  year  ended  February  28,  1954,  are 
contained  in  the  forty-first  annual  report  of  the 
Institute. 

The  Multiple  Fellowship  of  H.  J.  Heinz  on  ex¬ 
periments  on  the  variation  in  composition  of  gases 
.dissolved  in  pureed  fruit  and  vegetable  products  over 
prolonged  storage  periods  confirmed  the  hypothesis 
that  one  of  the  fundamental  reactions  in  discoloration 
was  gradual  oxidation.  Objective  spectrophoto- 
metric  measurements  of  the  extent  of  discoloration, 
using  transmittance  and  reflectance  techniques, 
showed  it  to  be  closely  correlated  with  the  total 
volume  of  dissolved  gases. 

During  storage,  the  total  gas  volume  and  the 
volume  percentage  of  dissolved  carbon  dioxide 
tended  to  increase  with  the  measured  discoloration, 
w'hile  the  oxygen  remained  relatively  constant.  The 
variance  of  analytical  results  was  significantly 
greater  in  discoloured  samples  than  in  non-dis- 
coloured  controls. 

The  pattern  seemed  to  be  one  of  microleakage  of 
oxygen,  which  was  converted  into  carbon  dioxide 
by  the  discoloration  process.  The  presence  of  hydro¬ 
gen  in  foods  packed  in  glass  containers  indicated 
electrolytic  attack  upon  the  closures. 

Chemical  studies  of  the  end  products  of  the  dis¬ 
coloration  of  fruits  and  vegetables  revealed  that  most 
of  them  are  small  enough  to  go  through  a  dialysis 
membrane.  They  usually  absorb  light  strongly  in 
the  ultra-violet,  with  absorption  maxima  about  260 
to  280  m^.  The  discoloration  reaction  is  apparently 
only  kinetically  different  between  tin  and  glass  con¬ 
tainers.  The  amount  of  ferrous  iron  needed  to 
catalyse  this  reaction  was  found  to  be  of  the  order  of 
10  to  100  parts  per  million,  although  smaller  levels 


I 


produced  significant  changes  over  longer  periods  of 
time. 

The  most  important  single  discovery  regarding 
the  use  of  pi|KTonyl  butoxide  in  the  work  carried  out 
by  the  Insecticide  Fellowship  of  the  Rex  Research 
Corporation  was  that  compositions  containing  it 
could  be  safely  and  effectively  employed  as  direct 
additions  to  grains  and  other  stored  products  to 
protect  them  from  insect  infestation.  This  develop¬ 
ment  is  increasingly  im|x)rtant  as  a  means  for  con¬ 
serving  the  world’s  food  supply.  The  application  of 
compositions  containing  piperonyl  butoxide  to  paper 
cartons  and  bags  and  other  containers  for  foods  and 
feeds  is  likewise  being  utilised. 

Investigations  carried  out  by  the  Multiple  Fellow¬ 
ship  (Corn  Products)  of  the  Corn  Products  Refining 
Co.  were  largely  concerned  with  zein,  the  alcohol- 
soluble  fraction  of  corn  protein.  This  work  has  made 
possible  the  production  of  stable  zein  emulsions 
characterised  by  low  viscosity  at  high  solids,  and  an 
ability  to  produce  films  which  have  clarity,  gloss, 
and  water  resistance  comparable  to  coatings  obtain¬ 
able  from  alcoholic  solutions.  Other  continuing 
studies  on  zein  have  provided  valuable  technical  in¬ 
formation  on  multiple  solvent  systems,  and  have  re¬ 
sulted  in  the  development  of  new  formulations  for 
use  in  protective  and  decorative  coatings. 

Honey  Harvest 

The  wet  summer  has  especially  hit  British  bee¬ 
keepers,  who  have  had  enough  on  their  hands  with 
all  the  diseases  and  pests  which  affect  their  swarms. 
Honey  harvests  have  been  among  the  worst  on 
record.  This  may  not  trouble  the  average  towns¬ 
man  who  thinks  only  of  everyday  sugar  on  the  table, 
yet  honey  was  the  sweetener  when  sugar  was  a  rare 
Eastern  product. 

While  our  white  clover  yields  “  pure  white  clover 
honey”  superior  to  any  unblended  types,  the  rose 
bay  willow  herb,  so  common  in  Britain,  is  literal 
proof  of  the  words  of  King  Henry  V  in  the  play  of 
that  name :  '  ‘  Thus  we  may  gather  honey  from  the 
weed.”  Add  charlock,  sainfoin,  heather,  and  other 
British  honey  plants,  and  still  the  expert  honey-taster 
claims  to  tell  at  once  from  which  source  the  bee  has 
obtained  its  nectar. 

With  1954  being  an  exception  to  King  Henry’s 
words,  with  the  National  Honey  Show  at  VV’est- 
minster  abandoned,  the  question  of  honey  shortages 
affecting  other  trades  will  crop  up.  As  an  alterna¬ 
tive  to  jam  for  tea,  honey  seems  to  find  moderate  use. 
Vet  it  has  various  other  applications,  as  in  making 
mead  or  metheglin,  a  more  potent  application  than  a 
one-time  use  of  honey  in  soft  drinks.  Honey  also 
plays  a  minor  role  in  medical  or  pharmaceutical 
preparations,  while  uses  dependent  on  its  hygro¬ 
scopic  properties  include  not  only  baked  goods  which 
retain  their  softness,  but  some  application  as  a 
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”  humectant  ”  or  humidifying  agent  in  tobacco  as  an 
alternative  to  glycerol  or  mannitol. 

Far  more  striking  are  the  adjectival  uses  of  honey. 
Americans  certainly  coined  ”  honey-pot  ”  as  alterna¬ 
tive  to  ”  sugar-baby,”  \'et  this  is  little  compared  with 
Shakespeare’s  ”  honev  words,”  “honey  mouths,” 

“  honey  drop,”  and  “  honey  bag.”  But  in  this  land 
of  ours,  at  one  period  flowing  with  milk  and  honey, 
bee-keepers  beg  to  differ  from  the  litterateur  in  one 
respect.  “  Honey -dew  ”  seems  the  very  acme  of 
sweetness  or  attractiveness,  with  Coleridge’s  im-  ■ 
mortal  words  in  Kubla  Khan :  I 

For  he  on  honey-dew  hath  fed,  | 

And  drunk  the  milk  of  Paradise.  i 

1 

But  to  the  bee-keeper,  honey-dew  is  rank  poison,  ^ 
gathered  by  lazy  bees  with  depraved  taste  during  “a  ■ 
sad  lapse.”  It  gives,  says  the  harassed  bee-keeper,  a  ■ 
bastard  honey  fit  only  for  boot  polish  manufacture! 

‘  ‘  Money  is  honey,  my  little  sonny,  ’  ’  wrote  Thomas  * 
Brown  in  jocular  mood ;  y^et  the  converse  is  not  true 
if  honey-dew  and  the  English  summer  of  1954  have 
anything  to  do  with  it. 

Eggless  Meringues 

The  manufacture  of  eggless  meringues  is  not  in  itself 
news  of  the  man-bites-dog  variety ;  only  recently  Dr. 

W.  A.  Caldwell,  addressing  a  meeting  of  chemists  at 
St.  Andrews,  Scotland,  gave  his  version  of  the  1954 
meringue — a  cupful  of  methylethyl  cellulose  mixed 
w'ith  water,  whipped  to  the  consistency  of  white  of 
egg,  with  sugar  stirred  in,  the  whole  being  “  squeezed 
into  blobs  ”  and  baked  in  a  cool  oven  for  four  hours. 

All  that  is  then  required  is  the  addition  of  a  little  ' 
sodium  carboxy'methyl  cellulose.  ■ 

But  in  Australia,  a  former  German  scientist  at-  * 
tached  to  the  C.S.I.R.O.  has  devised  a  formula 
which  sounds  more  wholesome  than  the  cellulose  ■ 
meringue  and,  moreover,  makes  use  of  skim  milk,  * 
much  of  which  is  wasted  in  Australia.  The  skim  milk 
is  concentrated  to  about  three  times  its  normal 
strength  and  lime  is  added ;  the  mixture  is  then  frozen 
and  powdered  by  spraying  it  into  a  stream  of  hot  air. 

For  40  meringues  less  than  i  oz.  of  this  milk  pow¬ 
der  is  beaten  into  5J  oz.  of  water  and  ii  oz.  of  sugar 
is  added,  the  meringues  being  dried  in  a  low  oven  for 
22  hours. 

It  is  anticipated  that  Australians  will  soon  be  able 
to  buy  this  meringue  powder  at  a  cost  considerably 
less  than  that  of  an  equivalent  quantity  of  eggs. 
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lifted  at  a  time  by  pressure  on  the  ends  of  the  batch, 
baskets  each  holding  35  lb. 


rhe  biscuits  are  placed  in  ventilated  aluminium 


Chocolate  Biscuits  -  Three  Million  a  Day 

CADBIRV’S  \EW  FACTORY  AT  M0RET0\,  CHESHIRE 

The  rising  demand  for  chocolate  biscuits  has  led  Cadbury  Brothers  to  devote  entirely  to  their 
manufacture  the  first  production  block  of  their  new  factory  at  Moreton,  Wirral,  Cheshire. 
Cadbury’s  have  branched  out  into  this  area  because  of  the  shortage  of  labour  in  and  around 
Birmingham  where  they  have  been  established  for  well  over  100  years.  The  new  factory  is  the 
first  development  on  the  77  acre  site  acquired  by  Cadbury’s.  The  present  plans  will  not  be  com¬ 
pleted  before  1956,  the  total  cost  of  the  work  now  in  hand  being  about  £2|  million. 


IN  MARCH,  1824,  young  John 
Cadbury  went  into  business  as  a 
tea  and  coffee  dealer,  and  shortly 
afterwards  he  began  making  ex¬ 
periments  in  the  grinding  of  cocoa 
beans.  For  this  purpose  he  used 
a  mortar  and  p(*stle,  and  his  work¬ 
room  was  the  cellar  of  his  shop. 
It  is  from  these  beginnings  that 
the  world-wide  business  of  Cad¬ 
bury  Brothers,  Ltd.,  has  grown. 

John  Cadbury’s  shop  was  at 
93,  Bull  Street,  Birmingham,  and 
there,  in  addition  to  selling  tea 
and  coffee,  he  dealt  in  hops  and 
mustard  of  “superior  quality.” 
Later,  it  was  the  quality  of  his 
cocoa  and  drinking  chocolate 
which  gave  to  John  Cadbury’s 
shop  its  special  reputation.  Ben¬ 
jamin,  brother  of  John,  joined  the 
business  in  1847;  thus  the  firm 
of  Cadbury  Brothers  came  into 
being.  In  the  same  year  a  factory 
was  rented  in  Bridge  Street,  off 
Broad  Street,  Birmingham. 


As  they  emerge  from  the  oven,  all  the  biscuits  are  carefully  examined  before  packing 
into  aluminium  baskets  for  transfer  to  the  biscuit  store. 
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General  view  of  the  output  ends  of  the  baking  ovens  showing  the  ventilated  aluminium  baskets  into  which  the  biscuits  are  transferred; 
they  are  then  conveyed  to  the  biscuit  store. 


When  competition  and  hard 
times  overtook  the  business  about 
the  middle  of  the  century,  its  fail¬ 
ing  fortunes  were  revived  by  two 
vigorous  young  men,  Richard  and 
George,  the  sons  of  John,  who,  in 
i86i,  handed  over  to  them  control 
of  the  business.  In  those  times 
Cadbury  employees  worked  a  ten- 
hour  day  (many  factories  worked 
for  far  longer  hours  than  these). 
The  partners  themselves  helped  in 
the  workrooms,  kept  accounts, 
wrote  their  own  business  letters 
by  hand,  bought  sugar  and  cocoa 
beans,  and  travelled  all  over  the 
country^  to  find  new  customers. 

In  1879,  a  new  factory  was 
built  in  the  meadowland  beside 
the  Bourn  stream.  Such  were  the 
beginnings  of  the  cocoa  and  choco¬ 
late  factory  at  Bournville. 

The  New  Moreton  Factory 

Cadbury  Brothers’  new  factory 
at  Moreton,  Wirral,  Cheshire, 
will,  like  its  “  parent  ”  at  Bourn¬ 
ville,  be  a  “  factory  in  a  garden  ” 
surrounded  by  lawns,  recreation 
grounds,  and  gardens. 

The  company  have  expanded 
into  the  Wirral  for  three  main 
reasons : 
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1.  The  Government’s  desire  to  intro¬ 
duce  new,  permanent  industries  to  de¬ 
velopment  areas. 

2.  The  shortage  of  labour  in  and 
around  Birmingham. 

3.  The  growing  demand  for  choco¬ 
late  biscuits. 

The  first  production  block  of 
220,000  sq.  ft.  of  the  77  acre  site 
has  already  been  completed,  and 
will  be  devoted  entirely  to  the 
manufacture  of  chocolate  biscuits, 
with  an  output  of  more  than  three 
million  a  day. 

Providing  single-storey  accom¬ 
modation  for  the  production  of 
chocolate  biscuits  and  two-storey 
storage  accommodation  for  raw 
materials  and  finished  stock,  the 
factory  employs  450  men  and 
women  with  an  eventual  capacity 
for  600  employees  in  the  existing 
buildings. 

Delivery  of  raw  materials  and 
despatch  of  finished  goods  is  at 
present  executed  by  road  vehicles 
operating  from  the  loading  deck 
on  the  South  Road.  A  rail  siding 
will  be  installed  shortly  to  supple¬ 
ment  these.  Raw  materials  on 
arrival  at  the  loading  deck  are 
taken  up  by  lift  to  first  floor  level 
and  are  fed  by  gravity  to  the  mix¬ 
ing  machines. 

Baking  takes  place  in  continu¬ 


ous  ovens  extending  from  the 
south  to  the  north  end  of  the  bis¬ 
cuit  making  room.  Uncovered 
biscuits  are  then  taken  from  the 
north  end  of  the  ovens  into  the 
biscuit  stores  ready  for  chocolate 
covering.  This  takes  place  on  a 
series  of  layouts  running  north  to 
south  in  the  chocolate  covering 
room. 

Cooling  and  packing  are  com¬ 
pleted  on  these  layouts  and  the 
finished  goods  proceed  to  the 
stockrooms,  despatch  being  from 
the  east  end  of  the  deck. 

Production  Process 

The  manufacture  of  chocolate 
biscuits  calls  for  strict  attention  to 
hygiene  and  quality  throughout 
all  stages  of  processing — mixing, 
baking,  covering,  and  packing. 

Raw  materials — flour,  fats,  and 
sugar — are  processed  in  a  battery 
of  mixing  machines  at  one  end 
of  the  baking  room.  Flour  and 
sugar  are  delivered  direct  from  the 
store  rooms  on  the  first  floor,  the 
fats  being  added  at  the  lower  level. 
C reme  making  machines  are  near- 
by. 

The  present  daily  consumption 
of  raw  materials  is  as  follows : 
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Chocolate  . .  . .  lo 

Flour  . .  . .  . .  12 

Fats  . .  . .  . .  4 

Sugar . 4 

The  biscuit  dough  is  rolled  to 
the  required  thickness,  shape 
stamped,  and  carried  by  conveyor 
belt  into  the  ovens,  each  of  which 
uses  24,000  cu,  ft.  of  gas  per  shift 
and  produces  97,000  biscuits  per 
hour.  It  takes  8^  minutes  for  the 
biscuits  to  travel  through  the 
160  ft.  long  ovens  at  a  tempera¬ 
ture  of  between  500°  and  550° F. 
There  are  numerous  inspection 
ports  through  which  operators 
keep  watch  on  the  whole  pro¬ 
cess. 

At  the  outlet  end  of  the  oven, 
the  biscuits  are  transferred  to 
special  aluminium  baskets,  each 
holding  35  lb.,  and  placed  in  the 
biscuit  stores,  where  they  are  kept 
until  required. 

In  the  enrobing  room,  the  bis¬ 
cuits  are  placed  on  an  endless  belt 
and  passed  through  a  curtain  of 
liquid  chocolate.  The  covering 
chocolate — ;^4,5oo  worth  at  a 
time — is  brought  100  miles  by 
road  from  Boumville  in  a  special 
ten-ton  tanker;  insulation  and, 
when  necessary,  electric  heaters 
keeping  the  chocolate  liquid  be¬ 
tween  QO°  to  ioo°F.  during  the 


Two  of  the  mixing  machines  are  ready  to  receive  the  flour  and  sugar  from  the  store  room 
above.  The  fats  are  added  and  the  dough  is  brought  to  the  right  consistency  for  the 
baking  ovens. 


journey.  The  chocolate  is  piped 
via  the  storage  tanks,  with  a 
capacity  of  10  tons,  to  the  enrob¬ 
ing  room. 

After  cooling,  the  biscuits, 
marked  with  the  familiar  “Cad¬ 
bury’s,”  journey  on  endless  belts 
to  girls  who  weigh  and  pack  them 
at  the  rate  of  50,000  J  lb.  packets 
a  day,  3,000  6  lb.  tins  a  day,  and 
120,000  6d.  packets  a  day. 

Automatic  wrapping  machinery 
is  capable  of  handling  50  to  60 
packets  per  minute. 

The  factory  is  equipped  with  a 
surgery,  rest  rooms,  and  compre¬ 
hensive  health  services.  A  nurs¬ 


ing  sister  is  a  permanent  member 
of  the  staff  and  a  Works  doctor 
visits  the  factory  regularly.  A 
large,  airy  canteen  has  a  kitchen 
designed  to  cater  eventually  for 
1,200  people  a  day.  The  men’s 
and  women’s  dressing-rooms  are 
fitted  with  showers. 


SOME  SrPPMERS  OF  EQUIPMENT 

Mftal  windows  ami  lantern  lights:  Crit- 
tall  Manufacturing  Co. 

(iranolithic  reinforcement:  Surfastol. 

Heating  and  ventilating:  Brightside  En¬ 
gineering  Co. 

Electrical  installation :  British  Insulated 
Callenders  Cables:  Lee  Beesley  and  Co. 

Flooring:  John  Stubbs  (.Marble  and 
Quartzite). 


Economy  in  the  Boiler-house 

It  has  been  said  that  in  the  U.K.  have  been  given  in  a  recent  work* 
there  are  no  less  than  120,000  in  which  the  author  deals  with 
Lancashire  boilers  wastefully  em-  fuels,  heat,  combustion,  furnaces 
ployed  to  the  extent  of  10  million  and  firing  equipment,  firing 
tons  of  coal  per  annum.  Many  in-  methods,  boiler-house  instru- 
v’estigations  have  been  devoted  to  ments,  boiler  feed  and  feed  water, 
industrial  fuel  saving  methods,  the  steam  boilers  and  heat  insulation, 
outcome  of  which,  to  give  one  ex-  boiler  auxiliaries,  boiler  brick- 
ample,  has  been  to  suggest  that  work  and  settings,  steam  demand 
the  fuel  consumption  of  manufac-  and  fluctuating  loads,  records,  and 
turing  industry  might  be  reduced  management, 
by  30  per  cent.  With  the  aid  of  this  book  it 

Some  of  the  ways  of  achieving  should  be  possible  for  plant  owners 
this  and  of  attaining  a  greater  all-  and  engineers  to  bring  their  plant 
round  efficiency  in  the  boiler-house  to  the  best  state  of  potential  effi¬ 
ciency  and  to  operate  in  con- 
formjty  with  the  most  modem 
L<x:kwood.  Price  15s.  standards. 


J 


Antioxidants  in  Foods  -  Xew  Recommendations  amount  of  antioxidant  to  be  per¬ 
mitted  in  essential  oils  was  the 

A  REVISED  report  has  now  been  Edible  same  as  for  edible  oils  and  fats, 

presented  to  the  Food  Standards  Antioxidunt  '  oils  For  the  purposes  of  the  recom- 

Committee  by  their  Preservatives  per  ctm.  mendations  in  the  revised  report 

Sub-Committee,  making  recom-  the  term  “edible  oils  and  fats” 

mendations  abfuit  the  use  of  or  covers  animal,  vegetable,  and  fish 

antioxidants  in  foods.  any  mixture  then-  oils,  whether  hardened  or  not 

Since  the  publication  of  an  imin.xv-  "  ‘  vitamin  oils  and  concentrates,  and 

earlier  report  on  this  subject  ahisoU-  .'.  '. .  t)-o2  «)  i  products  consisting  essentially  of 

(Food  Manufacture,  1953,  28,  fat,  such  as  margarine,  shredded 

305),  the  Sub-Committee  have  re-  Butylated  hydroxyanisole  (up  suet,  etc.,  but  not  including  but- 
viewed  the  representations  re-  to  0  02  per  cent.)  may  be  used  in  ter;  and  the  term  “  essential  oils  ” 
ceived  from  trade  and  other  in-  conjunction  with  the  gallates  (up  includes  their  flavouring  constitu- 
terests  and  the  revised  report  re-  to  o-oi  f)er  cent.)  in  edible  oils  and  ents — isolates  and  concentrates — 
jilaces  the  earlier  one.  fats;  in  the  case  of  essential  oils,  but  not  flavouring  essences. 

The  present  report,  which  has  the  total  amount  of  antioxidant  or  The  Sub  -  Committee  finally 
been  endorsee!  bv  the  bood  Stan-  mixture  of  antioxidants  should  recommend  that  the  permissive 
dards  Committee,  projxises  that  not  exceed  O’l  jjer  cent.  addition  of  antioxidants  to  foods 

the  Public  Health  (I’reservatives,  jn  the  earlier  report  the  anti-  should  be  reviewed  and  if  neces- 
etc.,  in  Food)  Regulations  should  oxidants  recommended  were  con-  sary  amended  in  the  light  of  ex- 
be  amended  to  give  effect  to  the  fined  to  propyl  gallate  and  butvl-  periences  after  a  period  of,  say, 
Sub-Committee’s  revised  recom-  ^ted  hvdroxVanisole,  and  the  two  years. 

mendations.  ‘  '  _ 

Before  taking  any  action,  the  ~ 

Minister  of  Food  will  receive  any  Dohvdrofrozen  Fruil  and  Vejjelablt^s 

further  representations  which  in¬ 
terested  parties  may  wish  to  A  dehydrofreezing  process  for  producing  fairly  large  quantities 
make.  They  should  be  addressed  fruits  and  vegetables  develofied  by  of  dehydrofrozen  apples  for  mar- 
to  the  Assistant  Secretary,  F'ood  the  Western  Regional  Research  ket  testing,  its  production  in  small 
Standards  and  Labelling  Division,  Laboratory,  Albany,  California,  packages  for  the  retail  trade  is 
Ministry’  of  Food,  Great  West-  is  said  to  preserve  colour  and  tex-  limited,  involving  primarily  pack- 
minster  House,  Horseferrv  Road,  ture  proix'rties  and  to  ensure  a  aging  the  product  in  units  of  10  lb. 
London,  S.W.i,  and  thev  should  more  uniform  moisture  content  or  more  for  wholesale  distribution 
be  lodged  not  later  than  Novem-  thereby  resulting  in  the  production  to  bakeries.  Commercial  baking 
ber  30,  1954.  of  better  quality  products.  In  ad-  tests  performed  on  the  dehydro- 

In  the  Revised  Report,  the  Sub-  dition  to  its  improved  quality  con-  frozen  apples  have  shown  them 
Committee  point  out  that  doubt  tribution,  the  process  is  said  to  to  be  satisfactory  for  bakery  use 
exists  whether  use  of  antioxidants  effect  substantial  savings  in  pack-  because  of  their  adaptability  to 
in  foods  would  infringe  the  Public  aging,  freezing,  shipping,  and  the  various  procedures  practised 
Health  (Preservatives,  etc.,  in  warehousing  costs.  Although  its  by' bakeries  in  making  apple  pies, 
F'ood)  Regulations;  that  use,  application  to  date  has  been  prin-  their  excellent  colour  and  texture, 
under  strict  control,  of  this  class  cipally  of  a  testing  nature  for  their  low  sulphur  dioxide  content, 
of  substance  in  foods  liable  to  oxi-  evaluation  purposes,  the  findings  and  the  absence  of  free  liquid  or 
dative  ranciditv  is  desirable  to  en-  of  the  Research  Laboratory  com-  drip  in  the  thawed  product, 
able  such  foods  to  be  kept  in  bined  with  satisfactory  trial  re-  To  facilitate  partial  dehydration 

sound  condition  for  longer  |XTiods,  ports  suggest  an  eventual  wide  of  apple  slices,  the  Research 
and  that  use  of  antioxidants  in  practical  usage  in  the  frozen  food  Laboratory  has  developed  a  con- 
foods  is  permitted  in  some  other  field.  tinuous  rotary  drier  that  is  re¬ 

countries  which  may’  export  foods  The  process,  which  is  covered  by’  ported  to  simplify  the  dehydration 
so  treated  to  Britain.  a  public  service  patent,  links  par-  step  and  achieve  a  more  uniform 

tial  dehydration  with  freezing  moisture  content  in  the  product. 
Permitted  Additions  of  Antioxidants  preservation,  and  is  designed  to  In  addition  to  its  suitability  for  de- 
In  the  light  of  the  evidence  retain  the  benefits  of  each  of  these  hydrofreezing  apples,  the  drier 
available,  the  Sub  -  Committee  established  procedures  while  at  the  offers  promise  for  use  on  other 
have  recommended  that  antioxi-  same  time  eliminating  as  far  as  commodities, 
dants  should  be  confined  to  foods  possible  their  deficiencies.  While  The  process  has  also  been  suc- 

liable  to  oxidative  rancidity  and  successful  current  applications  of  cessfully  applied  to  a  small  lot  of 
should  not  be  added  to  any  foods  the  process  have  been  limited  to  apricots  and  pimentos, 
other  than  to  edible  oils  and  fats  apples,  apricots,  and  pimentos.  Three  companies  #ire  producing 
and  to  essential  oils,  to  which  it  the  Research  Laboratory  is  in-  dehydrofrozen  pimentos  for  use 
should  be  permissible  to  add  the  vestigating  its  applicability  to  in  remanufactured  products.  Re- 
undermentioned  substances  in  celerv,  carrots,  lima  beans,  and  ports  state  that  the  process  pro¬ 
quantities  not  exceeding  those  peas.  motes  an  excellent  quality,  par- 

stated;  Although  several  companies  are  ticularly  in  colour. 
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Radiation  Pasteurisation  of  Fresh  Fruit 

J.  V.  Nehemias,  L.  E.  Brownell,  and  Harriet  A.  Harlin 

Fission  Products  Laboratory,  University  of  Michigan 

If  the  radiation  dosage  is  sufficient,  it  is  possible  to  achieve  complete  sterilisation  of  foods. 
Certain  very  real  problems  remain  to  be  solved,  however,  before  the  process  can  be  applied 
to  commercial  production.  Firstly,  it  must  be  clearly  demonstrated  that  no  toxins,  i.e. 
induced  radioactivity,  toxic  radiation  degradation  products,  or  carcinogens,  are  produced  by 
the  required  dose  of  radiation,  and  that  no  dietary  deficiencies  are  caused  by  component 
degradation;  secondly,  general  palatability  must  be  maintained;  thirdly,  the  process  must 
be  economically  feasible.  If  it  is  possible  to  **  pasteurise  ”  at  lower  doses,  that  is,  to 
inhibit  mould  formation,  fermentation,  etc.,  so  that  a  substantial  increase  in  shelf-life  results, 
all  three  of  these  problems  become  proportionately  le-s  difficult  to  solve.  This  reporT^ 
describes  the  experiments  undertaken  to  determine  the  degree  of  pasteurisation  as  a 
function  of  dosage  and  its  dependence  on  container  material  and  storage  temperature. 


PE.ACHES  and  cherries  for  the 
experiment  were  purchased 
during  the  produce  season  on  the 
open  market  through  the  facilities 
of  the  University  Food  Service. 
Samples  selected  for  each  experi¬ 
ment  were  made  as  representative 
as  possible  of  the  lot  from  which 
they  were  selected  with  reference 
to  size,  colour,  and  degree  of 
ripening.  All  bruised  or  visibly 
damaged  fruit  was  rejected.  Stems 
were  left  intact  whenev’er  possible. 
Thus,  any  differences  in  the  rate 
of  mould  formation  which  appear 
as  a  function  of  dose  should  be  at¬ 
tributable  to  differences  in  treat¬ 
ment. 

Each  cherry  and  |)each  used  in 
the  course  of  this  work  was  in¬ 
dividually  packaged  for  the  dual 
puq)oses  of  yielding  significant 
statistics  on  the  moulding  charac¬ 

*  Courtesy  Alotntc  Energy  Cinuniission, 
through  Contract  Xo.  AT(i  and 

the  Engineering  Research  Institute  of  the 
University  of  Michigan. 


teristics  of  individual  fruit  and  of 
preventing  cross  contamination. 
Three  different  packaging  ma¬ 
terials  were  used  to  determine  the 
effect  of  container  properties  on 
moulding  characteristics.  Poly¬ 
ethylene  bags,  heat-sealed  at  the 
Fission  Products  Laboratory,  pro¬ 
vided  a  watertight  gas-permeable 
container.  Saran  bags,  elec¬ 
tronically  sealed  at  the  Dow 
Chemical  Company  plant,  pro¬ 
vided  a  watertight  relatively  gas- 
tight  container.  Lusteroid  tubes 
stoppered  and  wax-sealed  at  the 
Fission  Products  Laboratory,  also 
provided  a  watertight  gastight 
container,  but  with  a  somewhat 
different  geometry.  Lusteroid  con¬ 
tains  a  chlorine-bearing  compo¬ 
nent. 

It  was  desired  to  compare  these 
three  types  of  barrier  with  refer¬ 
ence  to  their  possible  effect  on  rate 
of  mould  formation  subsequent  to 
radiation  treatment,  no  attempt 
being  made  to  evaluate  the  pack¬ 


aging  material  on  any  other  basis. 
A  spot-check  sample  of  the  finished 
packages  was  subjected  to  a  water 
leak  test.  As  no  faulty  packages 
were  discovered,  it  was  assumed 
that  the  proportion  of  leaky  bags 
used  in  the  experiment  was  small 
enough  to  be  considered  negligible. 

Treatment  and  Storage 

As  soon  as  possible  after  pack¬ 
aging,  the  samples  were  irra¬ 
diated,  dosage  varying  in  steps  of 
200,000  from  o  to  2,000,000  rep. 
Irradiation  at  all  levels  was  con¬ 
ducted  concurrently  as  far  as  pos¬ 
sible;  this  can  be  done  in  the 
10,000-curie  gamma  cave  by  irra¬ 
diating  simultaneously  at  different 
dosage  rates.  From  15  to  30 
samples  were  irradiated  for  each 
experiment  at  each  dose  to  reduce 
the  effect  of  random  variations  in 
fruit  and  mould  on  the  total  data. 
The  actual  number  used  in  a  par¬ 
ticular  experiment  was  determined 
by  the  packaging  material,  fruit. 


fig- 1-  Percentage  of  cherries  stored  at  room  temperature  which  Fig.  2.  Percentage  of  cherries  stored  at  refrigerator  temperature 
did  not  show  mould  formation  as  a  function  of  dose  received  wUch  did  not  show  mould  formation  as  a  function  of  dose 
efter  various  storage  periods.  received  after  various  storage  periods. 
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free  of  mould  even  after  20  days  at 
room  temperature.  At  doses  below 
I X 10®  rep,  however,  the  irra¬ 
diated  fruit  actually  moulded  more 
rapidly  than  the  unirradiated 
fruit. 

Fig.  2  is  a  similar  plot  for 
cherries  stored  at  refrigerator  tem¬ 
perature.  These  curves  are  similar 
in  form  to  those  for  storage  at  room 
temperature,  but  moulding  oc¬ 
curred  much  more  slowly  at  the 
lower  temperature.  Again  it  is 
observed  that  for  doses  less  than 
I  X  10®  rep  the  rate  of  mould  for¬ 
mation  is  greater  than  for  un¬ 
treated  fruit.  Fig.  3  shows  cherries 
after  90  days  of  refrigeration. 
The  column  of  cherries  on  the  ex¬ 
treme  right  has  received  2  x  lo* 
rep,  the  second  column  from  the 
right  1*8x10®  rep,  and  so  on 
across  the  board  to  the  extreme 
left  column,  which  was  untreated. 
Each  column  was  initially  of  equal 
length  and  cherries  were  removed 
as  soon  as  visible  mould  formation 
occurred.  Thus  the  cherries  shown 
in  the  photograph  had  not  de¬ 
veloped  mould  after  90  days.  A 
line  through  the  tops  of  these 
columns  can  be  compared  with  the 
curves  in  Fig.  2  for  an  indication 
of  how  much  moulding  took  place 
between  60  and  90  days. 

Fig.  4  illustrates  the  comparison 
between  polyethylene  bags  and 
lusteroid  tubes  for  storage  at  room 
temperature.  Much  less  mould 
occurred  on  the  samples  in 
lusteroid  tubes  than  in  polyethyl¬ 
ene  bags  at  all  dosages.  In  fact, 
the  rate  of  mould  formation  on 
cherries  in  lusteroid  tubes  was, 
over  much  of  the  range  studied, 
approximately  independent  of 


Fig.  3.  Number  of  cherries  left  free  of  mould  alter  90  days'  cold  storage.  Dosage 
varies  in  steps  of  200,000  rep  from  non-irradiated  control  at  left  to  2,000,000  rep  at 
right. 

manpower  for  sealing,  irradiation  odour,  and  taste  are  being  studied 

volume,  and  storage  space  avail-  in  separate  experiments. 

able. 

Following  irradiation,  the  fruit 
was  immediately  stored,  either  at  Results 

room  temperature  (7o°F.)  or  at  Fig.  i  is  a  plot  of  the  percentage 
refrigerator  temperature  (40°F.),  of  cherry  samples  remaining  with¬ 
in  such  a  way  as  to  facilitate  visual  out  visible  mould  formation^  after 
inspection.  The  stored  fruit  was  five,  10,  and  20  days  of  storage  at 
then  insp)ected  daily  for  the  apy-  room  temperature  as  a  function  of 
p^arance  of  mould.  Whenever  the  radiation  dose  received.  Ap- 
mould  was  first  detected  on  a  proximately  50  per  cent,  of  the 
sample  of  fruit,  that  sample  was  unirradiated  (control,  o-rep) 
removed  and  destroyed,  no  other  samples  in  this  experiment  had 
criterion  being  used  in  this  series  moulded  after  eight  days.  At  doses 
of  experiments.  The  effects  of  above  1*5x10®  rep  a  substantial 
radiation  on  texture,  colour,  majoritv  of  the  cherries  were  still 


Fig.  5.  A  compftrUon  of  storage  properties  of  peaches  in  Saras 
bags  and  polyethylene  bags  at  room  temperature  and  refrigerator 
temperature.  The  unirradiated  samples  in  Saran  bags  stored  at 
40”F.  actually  moulded  more  slowly  than  the  treated  samples, 
even  up  to  2  x  10*  rep. 
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Fig.  4.  Percentage  of  peaches  and  cherries  at  room  temperature 
which  did  not  show  mould  formation  in  polyethylene  bags  and 
Lusteroid  tubes  as  a  function  of  dose  received  after  various 
storage  periods.  Moulding  phenomena  for  cherries  are  approxi¬ 
mately  duplicated  by  peaches. 
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dose.  It  is  further  seen  by  com-  ma 
paring  the  bottom  two  curves  of  on 
Fig.  4  that  the  observed  moulding  ma 
phenomena  for  cherries  are  ap-  bet 
proximately  duplicated  by  hib 
peaches.  effi 

Fig.  5  clearly  demonstrates  the 

marked  difference  in  moulding  teu 

characteristics  displayed  by  fruit  eff( 

in  polyethylene  bags  and  fruit  in  tor 

saran  bags,  both  at  refrigerator  a  r 

temperature  and  at  room  tempera-  lesi 

ture.  The  unirradiated  samples  in  tio 

saran  bags  stored  at  40°?.  actu-  gr< 

ally  moulded  more  slowly  than  the  do: 

treated  samples,  even  up  to  2  x  10®  oc( 

rep.  stu 

^  1  •  ma 

Conclusions 

These  studies  indicate  that  at  tio 
least  1  X  10®  lep  are  required  to 
effect  any  marked  decrease  in  the  — 
rate  of  mould  formation  on  fresh 
fruit.  Lower  doses,  in  fact,  have 
the  effect  of  increasing  the  rate  of 
mould  formation. 

If  by  increasing  the  radiation 
dosage  the  number  of  organisms 
present  is  decreased,  an  apparent 
anomaly  exists.  One  explanation 
might  be  that  radiation  causes  a 
change  in  the  fruit,  either  physical 
or  chemical,  which  enables  the 
mould  to  grow  more  readily.  This 
effect  at  lower  doses  apparently 
stimulates  growth  rates  to  more 
than  compensate  for  the  fact  that 
fewer  organisms  are  present  ini¬ 
tially.  Finally,  at  higher  radia¬ 
tion  doses  the  probability  of  killing 
completely  all  mould  organisms 
on  a  particular  sample  of  fruit 
increases,  and  more  and  more 
samples  will  be  free  from  mould 
formation  regardless  of  growth- 
promoting  factors.  At  doses  above 
I X 10®  rep  under  most  of  the  ex¬ 
perimental  conditions  studied,  ra¬ 
diation  definitely  retarded  mould 
formation,  as  compared  with  un¬ 
treated  samples  stored  at  both 
40®?.  and  7o°F. 

At  doses  above  15  x  10®  rep  un¬ 
desirable  changes  have  been  ob¬ 
served  in  most  fruit,  independent 
of  the  rate  of  mould  formation. 
Peaches  turn  brown;  cherries  be¬ 
come  ‘  ‘  mushy  ’  ’ ;  undesirable 
“off"  flavours  develop.  Other 
experiments  are  in  progress  to 
evaluate  these  effects  and  their  re¬ 
lation  to  the  dose  received,  and  to 
seek  means  of  preventing  their 
occurrence. 

Differences  in  the  rate  of  mould 
formation  in  various  container  L 
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materials  seem  to  depend  primarily 
on  the  relative  efficiency  of  the 
materials  as  gas  barriers,  the 
better  gas  barrier  apparently  in¬ 
hibiting  mould  formation  more 
efficiently. 

To  summarise,  "  radiation  pas¬ 
teurisation  "  of  fresh  fruit,  i.e.  an 
effective  increase  in  the  satisfac¬ 
tory  storage  life  of  the  fruit  with 
a  radiation  treatment  substantially 
less  than  that  required  for  sterilisa¬ 
tion,  is  possible  but  only  at  doses 
greater  than  i  x  10®  rep.  At  these 
doses  certain  undesirable  changes 
occur  in  the  fruit  which  must  be 
studied  further.  Those  packaging 
materials  which  present  the  best 
gas  barrier  appear  best  for  inhibi¬ 
tion  of  mould  growth. 


The  Leonard  Hill  Technical 
Group 

Articles  published  in  some  of 
the  associate  journals  in  the 
Leonard  Hill  Technical  Group 
this  month  include  : 

Manufacturing  Chemist.  —  Ma¬ 
terials  of  Construction;  Pre¬ 
paration  of  Diacetyl;  Chelating 
Agents;  Cost  Control  in  the 
Chemical  Industry. 

World  Crops. — Official  Con¬ 
trol  of  Husbandry;  The  Cotton 
Industry  of  India;  The  Develop¬ 
ment  of  Spraying  Machinery; 
Cobalt  Deficiency  in  Pastures. 

Corrosion  Technology. —  Corro¬ 
sion  in  the  Baking  Industry; 
Corrosion  in  the  Motor  Car; 
Lanolin  Rust  Preventives. 

Atomics. —  The  Uses  of  Radio¬ 
active  Isotopes  in  Tracing  Sew¬ 
age  Flow;  Radioisotopes  in 
Industry. 

Chemical  &  Process  Engineer¬ 
ing. — Automatic  Control  of  Dis¬ 
tillation  Processes;  Chemical 
and  Engineering  Research  in 
Australia;  Construction  of  Alu¬ 
minium  Chemical  Plant. 

Paint  Manufacture. — Acceler¬ 
ated  Weathering  for  Paints; 
Physics  in  Paint  Manufacture; 
Protective  Coatings  for  Tin; 
The  Fire  Hazards  of  Painted 
Surfaces. 

Petroleum.  —  Plant  Calcula¬ 
tions  for  Petroleum  Technolo¬ 
gists;  Photography  in  Oil  Re¬ 
search. 

Fibres  (Natural  and  Synthetic). 
— Man-made  Fibres  in  the  Rub¬ 
ber  Industry;  Electron  Micro¬ 
scope;  New  Condensation  Poly¬ 
mers. 

Dairyman.  —  Principles  of  the 
Cheesemaking  Process;  The 
Dairy  Show  at  Olympia;  Pro¬ 
ducing  Cream  without  Separa¬ 
tors;  “  Swivel  Chair  "  Milking. 


.4mino  .4eids  in  Beef  Musele 

Determinations  of  the  amino 
acid  content  of  fresh  and  aged  raw 
and  cooked  meat  in  extracts  pre¬ 
pared  from  these  samples  and  in 
the  drippings  from  the  cooked 
meat  by  the  use  of  microbiological 
methods,  and  of  various  other 
nitrogenous  fractions,  are  de¬ 
scribed  in  a  recent  paper  {Food 
Res.,  1954,  19,  410). 

The  content  and  distribution  of 
nitrogen  and  of  arginine,  leucine, 
tyrosine,  histidine,  glutamic  acid, 
and  lysine  in  raw  and  cooked  beef 
muscle,  the  drippings  from  the 
cooked  meat,  and  the  non-protein 
nitrogen  (NPN)  fraction  were  de¬ 
termined  before  and  after  ageing 
the  samples  for  two  weeks.  Amino 
acid  analyses  were  made  on  the 
drippings  and  NPN  fractions  were 
carried  out  before  and  after  acid 
hydrolysis. 

Ageing  in  the  cut  increased  the 
free  amino  acid  nitrogen  of  raw  rib 
steaks.  Cooking  caused  a  marked 
decrease  in  the  amount  of  soluble 
protein  nitrogen  present  and  re¬ 
sulted  in  the  liberation  of  some 
free  amino  nitrogen.  Only  a  very 
small  proportion  of  the  total  ni¬ 
trogen  present  in  the  raw  meat 
was  found  in  the  drippings  after 
broiling.  This  nitrogen  was  es¬ 
sentially  all  non-protein  nitrogen, 
and  a  fairly  high  proportion  was 
present  as  free  amino  nitrogen. 

A  greater  percentage  of  argin¬ 
ine,  leucine,  and  tyrosine  was 
found  in  the  drippings  and  NPN 
fractions  after  two  weeks’  ageing 
than  in  the  paired  steaks  that 
were  not  aged.  Less  than  3  per 
cent,  of  the  total  amount  of  these 
amino  acids  in  the  meat  was 
found  in  the  drippings  or  NPN 
fraction.  Bound  forms  of  leucine, 
tyrosine,  glutamic  acid,  and  ly¬ 
sine  are  present  in  the  drippings 
and  NPN  fraction  of  beef. 

Up  to  31  per  cent,  of  the  total 
histidine  was  found  in  the  NPN 
fraction  of  the  samples,  and  the 
nitrogen  from  histidine  accounted 
for  approximately  26  per  cent,  of 
the  NPN  in  the  extracts.  On  the 
basis  of  differential  microbio¬ 
logical  analysis  with  carnosine  as 
a  reference  standard,  it  was  con¬ 
cluded  that,  in  addition  to  camo- 
sine,  other  bound  forms  of  histi¬ 
dine  were  present  in  the  drippings 
and  also  in  the  NPN  fractions  of 
beef  muscle. 


F(M)D  FOR  MA\  A\D  BEAST 

Chemists.  Kiologists  and  Engineers  in  Conference  at  Aberdeen 

Fish,  seaweeds,  distillery  by-products,  algae,  and  agricultural,  marine  and  industrial  by-products 
were  considered  as  food  for  man  and  beast  at  the  joint  conference  of  the  Society  of  Chemical 
Industry  and  the  Institute  of  Biology  held  in  Aberdeen  from  September  30  to  October  2.  As 
well  as  the  reading  of  papers,  abstracts  of  which  are  given  below,  visits  were  made  to  the 
M.O.F.  Experimental  Factory,  the  Torry  Research  Station,  and  the  Rowett  Research  Institute. 


Food  for  Livestock 

IN  the  first  of  the  pajx'rs, 
Duckworth,  B.S.A.,  D.Sc., 
F.R.S.E.,  outlined  the  value  of 
certain  agricultural,  marine,  and 
industrial  products  and  by-pro¬ 
ducts  in  livestock  feeding,  dealing 
particularly  with  ruminants. 

Most  methods  of  estimating  the 
nutritional  value  of  traditional, 
new,  or  potential  feedingstuffs  fall 
into  one  of  two  classes.  In  the  first 
of  these,  nutritional  studies  are 
aimed  at  relating  the  physiological 
needs  of  animals  to  the  capacity  of 
feeds  to  meet  them;  in  the  second 
come  the  feeding  trials  that  are  test 
feeds  under  practical  conditions. 
Research  in  each  class  is  comple¬ 
mentary  to  research  in  the  other; 
both  are  needed  for  a  valid  assess¬ 
ment  of  nutritional  value  and, 
hence,  of  monetary  worth.  A  limit 
is  set  to  monetary  worth  by  the 
cost  of  alternative  materials. 
Straw,  straw  pulp,  fodder  cellu¬ 
lose,  seaweed,  and  oat  mill  feed 
were  considered  as  energy  sources 
for  ruminants.  As  protein  re¬ 
placements,  urea  and  other  simple 
nitrogen  containing  compounds 
were  discussed. 

In  the  second  part  of  his  paper 
dealing  with  non-ruminants.  Dr. 
Duckworth  discussed  straw  pulp 
and  fodder  cellulose  as  energy- 
sources.  As  protein  and  vitamin 
sources,  materials  from  whaling, 
fishing,  slaughtering,  oilseed  press¬ 
ing,  and  fermentation  were  con¬ 
sidered,  together  with  the  effects 
of  processing  on  the  nutritive 
values. 

Vacuum  Contact  Dehydration 

Equipment  for  the  vacuum  con¬ 
tact  dehydration  of  foodstuffs  was 
the  subject  of  a  paper  by  J.  M. 
Hay,  D.Sc.,  M.I.Mech.E., 
F.R.S.E.  On  account  of  the  lower 
temperatures  of  vaporisation  at  re¬ 
duced  pressures,  vacuum  evapor¬ 
ators  and  vacuum  driers  of  various 


types  have  for  long  been  in  use  for 
the  drying  of  thermally  unstable 
material,  including  certain  food¬ 
stuffs.  Rotary,  pan,  and  plate 
vacuum  driers,  designed  primarily 
for  other  purposes,  were  used  ex¬ 
perimentally  during  the  war  for 
the  dehydration  of  cooked,  minced, 
and  cubed  meat  and  other  foods 
with  some  success,  but  efforts  to 
dry  slices  or  fillets  of  raw  material 
were  not  so  encouraging. 

In  recent  years  the  processing 
of  such  labile  substances  as  peni¬ 
cillin,  streptomycin,  and  blood 
plasma  has  given  an  im|)etus  to 
diy-ing  by  sublimation  of  ice  in 
frozen  material  under  high  vacuum 
conditions.  This  method  has  since 
been  used  in  the  dehydration  of 
meat  steaks  and  other  foods  in  the 
form  of  slices  producing,  without 
change  of  volume,  a  rapidly  re¬ 
constituting  porous  product  which 
retains  the  colour  and  nutritive 
properties  of  the  original  material 
to  a  marked  degree. 

V'acuum  Drying  Equipment 

The  type  of  vacuum  drying 
equipment  described  gives  a  denser 
product  otherwise  approximating 
to  that  obtained  by  freeze  drying 
but  without  the  attendant  compli¬ 
cations  of  refrigeration  and  ex¬ 
tremely  low  pressures.  Indeed, 
by-  modern  standards  in  vacuum 
engineering,  the  process  might 
more  fittingly  be  described  as  dry¬ 
ing  at  reduced  pressure.  During 
dehydration,  the  absolute  pressure 
in  the  cabinet  falls  gradually  from 
around  13  mm.  Hg  to  about 
2  mm.  Hg. 

For  the  investigations  in  vacuum 
drying  now  in  progress  at  the  Ex¬ 
perimental  Factory  in  Aberdeen, 
the  equipment  comprises  a  fabri¬ 
cated  steel  cabinet  of  roughly 
rectangular  form  measuring  in¬ 
ternally  8  ft.  9  in.  in  length,  5  ft. 
6  in.  in  width,  and  8  ft.  4  in.  in 
height.  The  ends  are  closed  by 


vacuum  tight  doors  fitted  with 
rubber  gaskets.  The  outstanding 
feature  of  the  drying  system  is  the 
arrangement  of  the  8  ft.  by  4  ft. 
horizontal  heating  plates;  these 
are  grouped  in  three  banks,  one 
above  the  other,  with  eight  plates 
per  bank.  Thus  each  bank  ac 
commodates  seven  aluminium 
trays  of  material  with  lids  of  the 
same  dimensions  as  the  plates. 
The  total  of  21  trays  permits  of  up 
to  one  ton  of  raw  material  to  be 
processed  per  run. 

The  plates  in  each  bank  are  sus 
pended  by-  side  links  from  hy¬ 
draulically  operated  levers  in  such 
a  manner  that  the  space  between 
them  can  be  decreased  uniformly 
as  the  material  shrinks,  thus  en 
suring  satisfactory  heat  transfer 
throughout  the  process.  This 
system  is  coyered  by  a  patent  held 
by  A  S  Atlas  Maskinfabric,  Co¬ 
penhagen. 

Air  and  vapour  are  withdrawn 
from  the  cabinet  and  pressure 
maintained  sufficiently  low  to  en 
sure  rapid  evaporation  at  safe  tem 
l)eratures  by  two  water  ejectors 
supplemented  by  two  multi-jet 
single  stage  yacuurn  augmentors 
and  spray-  condenser.  Normally 
only  one  augmentor  is  used.  This 
system  is  simple  in  construction, 
but  is  rather  extravagant  in  steam 
consumj)tion.  Many  problems  in 
vacuum  contact  dehydration  of 
foodstuffs  still  remain  to  be  solved. 

Applications 

A  second  paper  on  vacuum  con 
tact  dehydration  by  F3.  (i.  B. 
Gooding,  M.A.,  M.I.Biol.,  and 
E.  J.  Rolfe,  B.Sc.,  F.R.I.C.,  was 
concerned  with  its  application  to 
foodstuffs. 

The  ideal  dehydrated  foodstuff 
should  have  the  following  proper 
ties:  (i)  when  reconstituted  and 
cooked,  the  appearance,  palata 
bility,  and  nutritional  quality  of 
the  freshly  prepared  vegetable  as 
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usually  cooked  and  served; 
(ii)  rapid  reconstitution;  (iii)  a 
I  long  storage  life  under  a  wide 
i  range  of  climatic  conditions; 
j  (iv)  a  high  packing  density; 

(v)  low  processing  losses,  and 

(vi)  economy  in  manufacture. 
Conventional  dehydration 

methods  in  which  hot  air  is  passed 

I  over  or  through  the  foodstuff  (after 
appropriate  pre-treatment)  have 
certain  attendant  disadvantages 
preventing  the  attainment  of  the 
ideal.  The  size  of  portion  that  can 
be  satisfactorily  dried  or  reconsti¬ 
tuted  is  limited,  requiring  meat 
and  fish  to  be  dried  as  cooked 
minces,  while  vegetables  are  dried 
j  as  powders,  shreds,  dice,  or  strips 
[  of  J  in.  thickness  or  less.  Fats, 
f  carotenoids,  and  certain  other  sub- 
I  stances  {e.g.  ascorbic  acid)  may  be 
partially  oxidised  during  dehy¬ 
dration  in  hot  air,  with  the  de¬ 
velopment  of  rancidity  and  other 
I  off-flavours,  and  with  loss  of  nu¬ 
tritional  quality.  Storage  life, 
while  largely  dependent  on  the  raw 
material  and  on  pre-treatment  is 
also  affected  by  the  drying. 

Browning  of  Foodstuff's 

In  order  to  obtain  rapid  drying 
and  high  throughput,  the  dehydra¬ 
tion  temperature  is  normally  as 
high  as  possible,  but  avoiding 
visible  heat  damage  (browning). 
Even  slightly  browned  material 
has  a  greatly  reduced  storage  life 
at  tropical  temperatures,  and  it  is 
probable  that  even  if  browning  is 
avoided  the  relatively  high  tem¬ 
perature  of  the  foodstuff  through¬ 
out  the  drying  period  (5o°-65°C. 
for  five  to  eight  hours)  has  initi¬ 
ated  the  reactions  which  shorten 
tropical  storage  life.  Further, 
the  minimum  moisture  contents 
obtainable  by  hot  air  drying 
methods  are  limited  to  equilibrium 
with  air  at  R.H.  o  i  and  reach  this 
only  with  long  and  uneconomic 
drying  periods.  Some  hot  air 
dried  products  can  be  compressed 
into  high  density  blocks  by  a 
separate  process. 

Heat  Transfer  Difficulties 

A  big  difficulty  with  vacuum 
dehydration  has  been  the  provision 
of  adequate  heat  transfer  to  irregu¬ 
larly  shaped  materials,  but  in  the 
vacuum  contact  plate  method  the 
foodstuff  is  squeezed  between  pairs 


of  heated  plates  which  move  to¬ 
gether  to  maintain  contact  with 
the  shrinking  material  during  de¬ 
hydration,  giving  continuous  good 
heat  transfer  and,  if  so  desired, 
compacting  the  product. 

A  wide  range  of  foodstuffs  of 
animal  or  vegetable  origin  has 
been  successfully  dried  in  large 
portions,  e.g.  meat  in  slices  of 
25  mm.  thickness,  vegetables  in 
slices,  fruit  whole  {e.g.  tomato)  or 
in  rings  or  halves.  Oxidative 
damage  is  negligible.  Through¬ 
out  most  of  the  drying  period  the 
temperatures  in  the  foodstuff  are 
substantially  lower  than  during 
hot  air  drying;  the  product  usually 
has  a  better  colour  and  may  be 
expected  to  have  better  tropical 
storage  qualities.  In  some  cases 
it  is  porous  in  structure,  with  rela¬ 
tively  rapid  reconstitution. 

On  theoretical  grounds  it  should 
be  possible  to  dry  to  lower  mois¬ 
ture  contents  by  this  method  with 
absolute  pressures  below  15  mm. 
Hg — in  practice  absolute  pres¬ 
sures  of  2-3  mm.  are  obtained. 
The  capital  cost  of  the  equipment 
and  steam  consumption  are  high; 
against  this  must  be  set  the  versa¬ 
tility  of  the  method,  and  the  su¬ 
periority  of  the  product. 

Freezing  Fish  at  Sea 

G.  C.  Eddie,  B.Sc.,  A.R.T.C., 
A.M.I.Mech.E.,  A.M.Inst.R.,  dis¬ 
cussed  the  engineering  aspects  of 
freezing  at  sea. 

Roughly  half  of  the  fish  landed 
in  the  United  Kingdom  is  caught 
on  voyages  of  over  20  days  aver¬ 
age  duration.  The  fish  are  stowed 
in  crushed  ice;  cod  can  be  kept 
thus  for  12  days  in  reasonably 
fresh  condition  and  saleable  for 
about  18  days  at  most.  The 
trawlers  spend  less  than  half  their 
life  actually  catching  fish,  and  on 
the  average  the  catch  is  half  the 
available  carrying  capacity.  To 
return  home  quickly  very  high 
engine  powers  are  used.  Quick 
freezing  and  low  temperature  stor¬ 
age  can  improve  both  quality  and 
productivity. 

Technical  success  in  freezing  at 
sea  requires  not  only  suitable  plant 
but  also  a  first-hand  knowledge  of 
the  conditions  on  the  fishing 
grounds  and  an  adequate  know¬ 
ledge  of  the  biochemical  aspects  of 
the  freezing  and  any  subsequent 
processes.  These  conditions  have 


rarely  been  simultaneously  ful¬ 
filled.  ^  Each  fishery  has  its  own 
problems  and  there  is  no  generally 
acceptable  solution.  The  mother- 
ship  with  fleet  of  catchers  may  not 
be  the  best  answer,  and  it  is  better 
to  experiment  with  independent 
freezing  trawlers. 

New  Trawler  Designs 

Two  very  different  projects  are 
now  under  way  in  the  United 
Kingdom.  The  first  is  a  trawler 
much  larger  and  completely  differ¬ 
ent  in  design  from  the  standard 
v'essel,  and  which  will  produce,  in 
the  main,  consumer  packs  of  fillets. 
The  second  is  a  standard  trawler 
equipped  to  freeze  the  early  part 
of  its  catch  as  whole  fish.  The 
benefits  of  freezing  would  be 
greater  in  bigger  ships,  but  the 
existing  fleet  cannot  be  prema¬ 
turely  scrapped.  Frozen  whole 
cod  can  be  handled  and  processed 
in  all  the  usual  forms  by  the  exist¬ 
ing  trade. 

Large  scale  handling  of  frozen 
fish  requires  a  design  of  cold  store 
which  will  not  damage  fish  by 
desiccation.  Experimental  cold 
stores  have  been  erected  at  Torry 
Research  Station  in  which  very 
high  humidities  can  be  reached.  A 
freezer  specially  suited  for  condi¬ 
tions  on  standard  trawlers  has 
been  developed;  it  is  robust, 
simple,  and  consumes  little  labour. 
The  whole  cod  are  frozen  in  large 
blocks. 

The  size  of  the  freezing  installa¬ 
tion  on  a  trawler  is  fixed  primarily 
by  the  catching  rate.  A  study  of 
catching  rates  and  their  fluctua¬ 
tions  on  British  Arctic  trawlers 
shows  that  the  size  of  freezing 
plant  can  be  greatly  reduced  if  fish 
can  be  kept  for  a  period  before 
freezing.  The  prototype  freezer 
was  used  to  produce  cod  frozen  at 
sea  so  as  to  determine  the  permis¬ 
sible  limits  of  “  buffer  "  storage. 

Quality  of  Sea-frozen  Cod 

In  a  paper  dealing  with  the 
quality  of  sea-frozen  cod,  A. 
Banks,  B.Sc.,  Ph.D.,  F.R.I.C,, 
described  empirical  tests  employed 
to  obtain  the  required  information 
concerning  the  effects  of  different 
pre-freezing  treatments  and  of  dif¬ 
ferent  storage  temperatures  on  the 
quality  of  sea-frozen  cod.  Lab¬ 
oratory  tests  have  been  employed. 
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where  passible,  and  a  considerable 
number  of  exp>erimental  samples 
have  been  submitted  to  trade  and 
consumer  tests.  The  factors 
which  have  received  most  atten¬ 
tion  are  (a)  the  appearance  of  the 
thawed  fish,  {b)  the  texture  (which 
may  affect  the  suitability  of  the 
products  for  normal  handling  and 
distribution),  (c)  the  flavour,  and 
(d)  the  suitability  for  smoke¬ 
curing. 

Laboratory  investigations  have 
shown  that  storage  for  all  times  at 
—  30°  is  essential  if  sea -frozen  cod 
are  to  compete  at  all  with  good 
quality  iced  fish.  Icing  for  a  few 
days  before  freezing  will  be  pos¬ 
sible  only  if  the  frozen  fish  are 
held  at  —30°.  The  normal  care 
in  gutting  and  in  icing  will  be 
necessary  for  freezing  at  sea.  Fish 
with  some  abnormal  qualities  have 
been  produced  by  freezing  fish 
prior  to  rigor  mortis,  but  the  risk 
of  producing  unacceptable  pro¬ 
ducts  in  actual  practice,  with  fish 
being  held  in  ice  for  up  to  a  few 
days,  are  regarded  as  slight  and 
no  special  precautions  are  being 
taken  to  prevent  the  freezing  of 
“  pre-rigor  ”  fish.  • 

The  allowable  period  of  icing 
before  freezing  has  been  fixed  at 
three  days  as  a  result  of  laboratory 
and  trade  tests.  Extension  of  this 
period  to  four  or  five  days  would 
result  in  the  production  of  sea- 
frozen  fish  with  a  wide  range  of 
quality,  which  would  be  undesir¬ 
able.  Trade  and  consumer  tests 
have  shown  that  the  products  ob¬ 
tained  by  freezing  at  sea  under  the 
right  conditions  are  highly  accept¬ 
able. 

This  paper  was  prepared  as  part 
of  the  programme  of  the  Food  In¬ 
vestigation  Organisation  of  the  De¬ 
partment  of  ^ientific  and  Indus¬ 
trial  Research,  and  included  a  de¬ 
scription  of  work  carried  out  in  the 
Organisation’s  Torry  Research 
Station. 

Fish  By-products 

Recent  developments  in  the  fish 
by-product  industry  were  de¬ 
scribed  by  J.  A.  Lovem,  B.Sc., 
Ph.D.,  F.R.I.C.  The  main  fish 
by-products  industry  deals  with 
the  production  of  protein  feeding- 
stuffs  and  oil  from  processing  offal 
and  from  fish  unsaleable  for 
human  food.  According  to 
whether  the  raw  material  is  rich 
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or  poor  in  fat,  the  industry  has 
developed  along  somewhat  differ¬ 
ent  lines. 

Two  recent  developments  are 
common  to  both  sides  of  the  in¬ 
dustry.  The  first  is  the  introduc¬ 
tion  of  pneumatic  (air-lift)  driers 
having  relatively  low  drying  tem¬ 
peratures  and  very  short  drying 
times,  with  high  capacity  in  rela¬ 
tion  to  size  of  unit.  In  such  driers, 
the  product  is  blown  out  of  the 
drier  as  soon  as  it  is  dry  and  hence 
light. 

The  second  trend  is  the  increas¬ 
ing  interest  in  alternative  products 
to  conventional  fish  meal.  These 
are  peptised  products  in  which  the 
protein  has  been  largely  converted 
into  water-soluble  fragments.  They 
may  either  be  marketed  in  the 
liquid  form  (dilute  or  concen¬ 
trated)  or  dried.  Peptisation  may 
be  achieved  either  by  direct  addi¬ 
tion  of  some  suitable  acid,  e.g. 
formic  acid,  followed  by  a  period 
of  digestion,  or  by  ensiling  the  fish 
with  a  fermentable  carbohydrate 
{e.g.  molasses)  and  a  lactic-acid 
producing  organism.  If  the  pro¬ 
duct  is  marketed  as  a  liquid,  the 
acidity  is  sufficient  to  prevent 
putrefaction.  Generally,  this  pro¬ 
cess  is  applied  to  oil-poor  raw  ma¬ 
terial,  but  by  heating  and  cen¬ 
trifuging  the  oil  can  largely  be  re¬ 
moved  from  oily  “  silage." 

Storage  of  Raw  Material 

The  efficient  processing  of  oily 
raw  material  is  particularly  handi¬ 
capped  by  alternating  gluts  and 
scarcities  of  fish,  e.g.  herrings. 
Hence  there  is  an  incentive  to  de¬ 
velop  some  method  of  storage  of 
raw  material.  One  early  process 
in  Britain  involved  storage  in  suffi¬ 
cient  alkali  to  prevent  putrefaction 
and  permit  of  subsequent  complete 
peptisation  of  the  protein  and  re¬ 
covery  of  oil — in  some  ways  ana¬ 
logous  to  the  "ensiling"  tech¬ 
niques.  This  method  has  disad¬ 
vantages  which  have  led  to  its  dis¬ 
continuance,  and  currently  such 
preservatives  as  formaldehyde  and 
sodium  nitrite  are  being  studied 
and  increasingly  used.  An  al¬ 
ternative  to  preservation  of  the 
raw  material  is  preservation  of  a 
half-processed  commodity  such  as 
press-cake. 

The  seasonal  nature  of  certain 
fisheries  and  the  migratory  habits 
of  the  fish,  e.g.  herrings,  have  led 


to  many  proposals  for  floating  oil  a 
and  meal  factories.  The  eco-  a 
nomics  of  this  are  far  from  simple, 
but  development  along  these  lines  t 
is  in  progress  in  certain  areas.  g 

Processing  of  oily  material  usually  a 
involves  the  expression  of  about  s 
half  the  total  water  along  with  the  1 
oil.  There  are  certain  advantages  t 
in  expressing  part  of  the  water  r 

from  non-oily  material  also,  but  in  ^ 

both  cases  losses  of  dissolved  and 
finely  suspended  material  are  sen-  s 
ous  if  the  expressed  fluid  is  dis¬ 
charged  to  waste.  ii 

In  some  countries,  e.g.  U.S.A.,  c 

the  fluid  is  concentrated  and  mar-  f 

keted  as  a  special  product,  "  con-  s 

densed  fish  solubles,"  but  the  * 

present  trend  in  Europe  at  least  is  s 

to  return  the  material  in  some  f 

form  to  the  final  meal.  t 

Certain  otherwise  highly  effi-  ] 

dent  types  of  drier,  e.g.  the  flame  f 
drier,  have  in  the  past  been  oper-  < 
ated  without  any  attempt  to  de¬ 
odorise  the  large  volumes  of  efflu-  I 
ent  vapour.  A  modem  develop-  * 
ment  is  the  designing  and  increas-  ‘ 

ing  use  of  water-sembbing  plant  ^ 

for  driers  of  this  type.  However,  * 

the  introduction  of  pneumatic  (air  j  ^ 
lift)  driers,  with  enormously  in-  • 
creased  amounts  of  effluent  air,  ^ 

has  brought  with  it  a  new  problem  f  < 
if  deodorisation  is  found  to  be  as  L  - 
necessary  as  with  other  types  of  I  ‘ 
drier.  1  * 

This  paper  was  also  prepared  as  '  ■ 

part  of  the  programme  of  the  Food  *  * 

Investigation  Organisation  of  |  ' 

D.S.I.R.  f  < 

Distillery  By-products  I  | 

The  recovery  and  use  of  distil-  j 
lery  by-products  as  animal  feeds  | 

were  the  subject  of  a  paper  pre¬ 
sented  by  C.  J.  Jackson,  O.B.E.,  , 

M.Sc.,  Ph.D.  The  production  of 
whisky  is  based  on  traditional 
methods  which  have  been  utilised 
for  centuries,  and  although  tech¬ 
nical  advances  have  been  made  in 
the  malting,  fermentation,  and 
distillation  processes,  little  atten¬ 
tion  has  been  paid  to  the  recovery 
or  utilisation  of  by-products.  The 
reason  for  this  is  probably  two¬ 
fold:  (i)  the  disposal  of  effluent 
has  only  become  an  accepted  I 
problem  since  about  the  beginning  I 
of  the  century,  and  (ii)  the  value  I 
of  the  by-products  as  animal  feeds 
has  only  recently  been  recognised, 
largely  as  the  result  of  the  rapid  ■ 
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advances  achieved  in  the  field  of 
animal  nutrition. 

Apart  from  carbon  dioxide,  the 
by-products  consist  of  the  residual 
grains  after  the  mashing  process 
and  the  soluble  and  insoluble 
solids  contained  in  the  spent  wash. 
The  effluent  problem  may  be 
tackled  by  the  partial  or  complete 
removal  of  the  soluble  and  insol¬ 
uble  solids.  Conversely,  by-pro¬ 
duct  recovery  is  the  removal  of  the 
solids  from  the  spent  wash. 

After  the  repeal  of  prohibition 
in  the  United  States,  the  recovery 
of  by-products  became  an  integral 
part  of  whisky  production  and  the 
standard  method  of  solving  the 
effluent  problem.  The  universal 
shortage  of  feedingstuffs  brought 
these  materials  into  prominence  in 
the  United  States  during  the  war 
years,  and  over  the  last  ten  years 
there  has  been  an  average  annual 
output  of  over  300,000  tons. 

The  recovery^  methods  em¬ 
ployed  in  Britain  and  the  United 
States  are  similar.  The  grains  are 
obtained  either  from  the  mash  tun 
or  screened  from  the  spent  wash, 
the  insoluble  solids  are  removed 
from  the  spent  wash  either  by  fer¬ 
mentation  or  centrifugal  separa¬ 
tion,  while  the  total  solids  are  re¬ 
covered  by  evaporation  of  the 
spent  wash.  The  grains,  when 
^  dried,  arc  similar  in  composition 
to  palm  kernel  cake  and  the  dried 

Isolids,  which  contain  substantial 
quantities  of  protein  and  the  vita¬ 
min  B  complex,  are  similar  to 
dried  skim  milk. 

In  the  United  States,  the  Dis¬ 
tillers  Feed  Research  Council  has 
sponsored  extensive  work  to  deter¬ 
mine  the  nutritional  value  of  and 
the  best  use  for  these  by-products. 
Their  recent  work  indicates  that 
these  by-products  are  a  valuable 
source  of  unidentified  growth  fac¬ 
tors  in  addition  to  protein  and 
vitamins.  Similar  investigations 
are  now  being  carried  out  in 
Britain,  and  there  appears  to  be 
little  doubt  that  these  materials  are 
of  at  least  equal  value. 

Seaweeds  as  Foods 

From  time  immemorial  man  has 
utilised  seaweeds  for  food,  while  in 
certain  coastal  areas  animals  have 
depended  almost  entirely  on  sea¬ 
weeds  as  their  source  of  food.  De¬ 
spite  the  fact  that  the  nutritive 
j"  value  of  seaweed  meal,  and  sea¬ 


weeds  generally,  has  repeatedly 
been  examined  in  a  number  of 
countries,  the  results  are  not  in 
accord.  It  is  generally  agreed, 
however,  that  seaweed  is  an 
unbalanced  foodstuff,  low  in  pro¬ 
teins  which  are  not  readily  utilised, 
high  in  mineral  matter  and,  in 
addition,  containing  substances 
known  to  have  a  laxative  effect. 
Consequently  it  should  be  re¬ 
garded  as  a  supplementary  food¬ 
stuff  which  can  only  be  fed  up  to  a 
certain  percentage  of  the  basal 
diet;  at  this  level  it  is  often  diffi¬ 
cult  to  assess  its  true  value.  This 
aspect  of  the  use  of  seaweeds  as  a 
source  of  food  was  discussed  by 
W.  A.  P.  Black,  B.Sc.,  Ph.D., 
F.R.S.E. 

The  availability  and  the  factors 
affecting  the  chemical  composition 
of  the  brown  seaweeds,  and  conse¬ 
quently  their  nutritive  value,  were 
outlined,  and  a  brief  review  given 
of  the  trials  carried  out  in  other 
countries  to  try  to  assess  their  nu¬ 
tritive  values.  In  Britain,  trials 
have  been  carried  out  under  the 
auspices  of  the  Institute  of  Sea¬ 
weed  Research.  Rats  have  been 
used  to  estimate  the  biological 
value  of  the  proteins  and  the  nu¬ 
tritive  value  of  the  individual  con¬ 
stituents  ;  sheep  and  pigs  to  deter¬ 
mine  digestibility  coefficients,  and, 
in  addition,  group  comparison 
feeding  trials  have  been  carried 
out  with  pigs. 

With  dairy  cows  the  utilisation 
of  the  constituents  by  the  rumen 
bacteria  and  the  effect  of  feeding 
seaweed  meal  on  the  milk  yield 
and  the  butterfat  content  have 
been  studied.  With  chickens  the 
use  of  seaweed  as  a  source  of  vita¬ 
mins  has  been  investigated  and 
trials  carried  out  with  one-year- 
old  pullets  to  find  out  the  maxi¬ 
mum  amount  of  seaweed  which 
can  be  introduced  into  their  diet 
without  upsetting  their  metabol¬ 
ism. 

Algae  as  Food 

The  final  paper  of  the  confer¬ 
ence,  dealing  with  the  large  scale 
culture  of  microscopic  algae  as 
food,  was  given  by  G.  E.  Fogg, 
B.Sc.,  Ph.D.,  M.I.Biol.  The 
photosynthetic  efficiency  of  nor¬ 
mal  agricultural  methods  is  rather 
low,  and  the  amounts  of  food  pro¬ 
duced  by  them  per  unit  area  are 
considerably  below  those  theoretic¬ 


ally  attainable.  Although  they  are 
not  intrinsically  any  more  efficient 
than  conventional  crop  plants, 
high  photosynthetic  efficiencies  are 
more  easily  achieved  and  main¬ 
tained  with  microscopic  algae,  and 
the  idea  of  using  these  organisms 
for  the  large  scale  production  of 
food  or  industrially  useful  organic 
matter  is  an  attractive  one. 

Chlorella  Culture 

Large  scale  culture  of  Chlorella 
has  now  been  carried  out  in  Amer¬ 
ica  and  Japan,  but  it  appears  that 
the  costs  are  too  high  for  it  to  com¬ 
pete  with  normal  agricultural 
methods  under  present  conditions. 
However,  it  is  to  be  expected  that 
further  improvements  in  the  effi¬ 
ciency  of  the  utilisation  of  light 
will  be  made  and  certain  constitu¬ 
ents  of  microscopic  algae  may 
prove  valuable  enough  to  make 
their  culture  an  economic  possi¬ 
bility. 

Photosynthetic  treatment  of 
sewage  by  means  of  algae  has  been 
found  to  be  practicable  and  eco¬ 
nomic;  if  carried  out  on  a  large 
scale  it  would  result  in  the  saving 
of  valuable  plant  nutrients  that  at 
present  go  to  waste  and  the  pro¬ 
duction  of  considerable  amounts 
of  material  useful  as  cattle  food  or 
fertiliser.  Microscopic  algae  are 
most  valuable  as  a  source  of  pro¬ 
tein  and  contain  sufficient  quanti¬ 
ties  of  all  the  essential  amino  acids 
except  methionine. 


A  Yearns  Standards 

No  fewer  than  2,500  British  Stan¬ 
dards  current  at  March  31,  1954, 
are  listed  in  a  recently  published 
yearbook*  in  which  is  included  a 
brief  description  of  the  subject 
matter  of  each. 

British  Standards  under  which 
the  Institution's  certification  trade 
marks  are  used  are  listed  beneath 
the  following  headings :  Electrical ; 
Building;  Plastics;  Bedding  and 
Furniture;  Personal  Safety;  Mis¬ 
cellaneous. 

Containing  over  500  pages,  the 
yearbook  will  enable  those  con¬ 
cerned  to  keep  up  to  date  with  the 
increasing  momentum  of  practical 
standardisation  and  simplification. 

*  British  Standards  Yearbook,  ig§4. 
Pp.  507.  British  Standards  Institution. 
Price  I2S.  6d. 
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Emulsions  and  Emulsification 


Since  the  publication  of  Dr.  W. 
Clayton’s  small  volume  of  i6o 
pages  on  the  theory  of  emulsions 
and  emulsification  in  1923,  the 
first  of  its  kind  in  the  English  lan¬ 
guage,  three  more  editions  have 
been  published,  the  last  in  1943. 
The  fifth  edition,  from  the  pen  of 
Dr,  C.  G.  Sumner,  has  now  been 
published  and  will  be  particularly 
welcome  since  the  earlier  editions 
hav'e  been  out  of  print  for  some 
time.* 

This  latest  volume,  occupying 
nearly  700  pages  of  print  and  illus¬ 
trations,  includes  the  names  of 
about  3,500  different  authors, 
some  of  whom,  such  as  McBain 
and  Lewis,  are  given  no  less  than 
27  separate  references  each. 

Dr.  Sumner  is  to  be  congratu¬ 
lated  on  his  work,  and  it  is  a  sign 
of  the  times  that  industrial  research 
chemists  can  initiate  and  develop 
works  of  this  nature  dealing  not 
only  with  the  fundamental  phy¬ 
sical  chemical  problems  involved, 
but  also  with  the  various  types  of 
apparatus  and  plant  used  in  com¬ 
mercial  manufacture. 

In  the  earlier  editions,  Clayton 
realised  that  foams  were  merely  one 
aspect  of  emulsification  and  in¬ 
cluded  foams,  their  formation  and 
inhibition,  in  the  work.  Sumner, 
while  retaining  the  original  title  of 
the  volume,  has  expanded  this  rela¬ 
tionship  between  foams  and  emul¬ 
sions. 

In  some  respects  this  is  a 
pity ;  while  the  production  of  foams 
is  important  for  fire  extinguishers, 
beer,  cosmetics,  ice  cream,  and  the 
like,  the  destruction  of  foams  in 
distillation  and  other  manufactur¬ 
ing  processes  is  most  important 
and  one  would  have  liked  to  see 
rather  more  space  devoted  to  this 
aspect.  The  problem  of  breaking 
a  foam  is  generally  distinctly  dif¬ 
ferent  from  that  of  breaking  an 
emulsion,  but  this  will  depend  on 
the  type  of  foam.  In  the  case  of 
ice  cream,  foam  breakdown  is 
similar  to  that  of  an  oil-in-water 
emulsion,  but  the  situation  is  not 
the  same  when  the  foam  is  pro¬ 
duced  in  a  vacuum  pan. 

A  very  interesting  section  is  de- 

*  Clayton's  The  Theory  of  Emulsions 
and  their  Technical  Treatment.  Rtvised 
hv  C.  Cl.  Sumner,  M.Sc., 
r.R.l.C.  Fifth  ed.  Pp.  j. 

and  A.  Churchill.  Price  J2S. 


voted  to  the  continuous  production 
of  butter,  and  it  remains  to  be  seen 
whether  similar  processes  can  be 
developed  for  other  “natural” 
products.  Attention  is  drawn  to 
the  work  of  Hillig  and  Ahlmann, 
who  showed  that  butter  obtained 
by  the  continuous  process  contains 
appreciably  more  butyric  acid 
than  that  produced  by  the  ordin¬ 
ary  churn  method ;  this  will 
doubtless  have  to  be  borne  in 
mind  in  interpreting  the  results 
of  the  Reichert  process  for  testing 
butter. 

Although  the  book  is  largely 
theoretical,  readers  without  a  pro¬ 
found  knowledge  of  theoretical 


It  seems  barely  possible  that 
within  the  compass  of  some  200 
pages  could  be  provided  a  history 
of  the  world  linked  with  a  history 
of  spices  which,  in  ancient  times, 
ranked  with  precious  stones  in  the 
inventory  of  royal  possessions. 
But  such  a  feat  has  been  achieved 
by  the  author  of  a  recent  book* 
who  gives  an  interesting  account 
of  the  progress  of  spices  from  the 
time  of  primitive  man  “attracted 
to  the  spice  plants  by  their  allur¬ 
ing  scent,”  to  their  present-day 
status  in  packet  form  on  the 
shelves  of  the  grocer's  shop  and 
the  housewife’s  larder. 

In  the  course  of  17  chapters,  he 
tells  how  spices  were  first  monop¬ 
olised  by  the  few,  how  they  deter¬ 
mined  the  wealth  and  policies  of 
entire  nations,  how  they  served  as 
an  incentive  for  the  discovery  of 
new  waterways  and  continents, 
and  the  importance  of  their  role  in 
ancient  medicine. 

In  the  food  manufacturing  in¬ 
dustry,  spices  have  a  most  impor¬ 
tant  place.  The  industry  has  pro¬ 
duced  a  great  variety  of  cooked 
and  semi-cooked  foods,  pickles, 
sauces,  and  soups  which  are  de¬ 
pendent  on  spices  for  flavour. 
Among  the  flavouring  extracts 
there  are  many  made  from  the  es¬ 
sential  oils  of  the  spices,  including 
anise,  basil,  cassia,  cinnamon, 

*  The  Story  of  Spices.  Hy  John  \V. 
Parry.  Pp.  208-f-viii.  Chemical  Puhlish- 
ing  Co.  Price  S4.50. 


physical  chemistry  need  have  no 
fear;  because  of  the  simple  ex¬ 
planations  given  the  meaning  of 
such  terms  as  rheology  and  thixo¬ 
tropy  are  readily  understandable. 
In  mentioning  thixotropy,  it  may 
not  be  out  of  place  to  point  out  a 
slight  historical  mistake  in  this 
connexion.  Freundlich  admit¬ 
tedly  suggested  the  use  of  the  term 
thixotrophy  to  T.  Peterfi  {Arch. 
Entw.  Mech.  Org.,  112,  p.  660), 
but  in  1927,  not  in  1935. 

There  are  few  food  products  in 
which  the  subject  of  making  or 
breaking  of  emulsions  and  foams 
does  not  occur  and  there  can  be 
no  better  source  of  fundamental 
information  than  that  given  by  Dr. 


celery,  cloves,  ginger,  nutmeg,  ' 
mint,  marjoram,  and  thyme. 

Of  no  less  importance  is  the  role 
of  spices,  or  their  volatile  oils,  in 
the  manufacture  of  liqueurs  and 
cordials;  aniseed,  coriander,  fen¬ 
nel,  cloves,  nutmegs,  mint,  ginger, 
and  cumin  all  find  use  in  the 
manufacture  of  a  wide  range  of 
beverages  such  as  absinthe,  cura- 
cao,  benedictine,  kummel,  and 
gin. 

In  his  epilogue,  the  author  out¬ 
lines  his  views  on  the  future  of  the 
spice  industry,  and  mentions  the 
impetus  given  to  the  manufacture 
of  artificial  and  imitation  spices  as 
a  result  of  the  Second  World  War, 
but  these  can  in  no  way  take  the 
])lace  of  the  full  flavour  of  Nature’s 
products  whose  history  is  as  old 
as  the  world  itself. 

A  useful  appendix  gives  the 
nature  and  origin  of  the  fragrant 
and  pungent  products  found  in  the 
warehouse  of  any  modem  spice 
merchant,  the  common  names  of 
the  spices,  and  the  plant  families 
to  which  they  belong. 


FUTURE  ARTICLES 
Among  the  articles  to  he  pub¬ 
lished  in  forthcoming;  i.ssues  of 
Food  Manuf.mture  are  the 
following :  “Pineapple  Canning 
in  Kenya,”  “  pH  Measurement 
in  the  Food  Industry,”  “  Fro¬ 
zen  Concentrated  Fruit  Juices 
— ‘2,”  and  “  Starch  Filled  Con¬ 
fections.” 


Sumner. — T.  McL. 
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Frozen  Concentrated  Fruit  Juices-1 

J.  F.  Kefford,  M.Sc.,  F.R.A.C.I. 

Principal  Research  Officer,  C.S.I.R.O., 
Division  of  Food  Preservation,  Homehush,  X.S.O’ 

Frozen  concentrated  fruit  juices  have  achieved  unprecedented  popularity  in  the  United  States 
since  the  war  and  the  growth  of  the  frozen  concentrate  industry  is  one  of  the  most  spectacular 
developments  in  food  manufacture.  Here  is  a  convenient  review*  of  the  voluminous  literature  on 
the  subject,  containing  over  160  references.  Most  of  the  review  is  devoted  to  frozen  concentrated 
orange  juice  because  this  is  the  biggest  single  product  of  the  industry,  accounting  for  no  less 
than  one-third  of  all  frozen  food  sales  in  the  United  States.  The  review  commences  at  the  con¬ 
centration  stage  because  the  earlier  steps  in  the  process  are  in  general  similar  to  normal  practice 
in  canning  single-strength  fruit  juices. 


Fruit  juice  concentration  did  fon 
not  begin  with  the  advent  of  eva 
the  frozen  concentrate  industry;  wit 
it  was  already  a  well-established  tim 
field  of  food  technology,  using  a  thn 
variety  of  batch-type  and  continu-  > 
ous  vacuum  evajxirators,  operat-  apf 
ing  w'ith  product  temperatures  in  ten 
the  range  ioo°  to  I50°F.'  *  cen 

Citrus  juice  concentrates  are  Rei 
widely  used  in  the  U.S.A.  in  soft  has 
drinks.  During  the  war  years,  wit 
the  industry  expanded  consider¬ 
ably  when  America  supplied  large 
quantities  of  orange  concentrate 
to  Britain  for  use  in  soft  drinks 
and  as  a  source  of  vitamin  C  for 
infants  and  mothers.  Later,  con¬ 
centrates  for  these  purposes  were 
largely  supplied  by  Palestine.* 

These  end  uses  did  not  make 
great  demands  on  the  quality  of 
the  concentrate.  In  soft  drinks, 
flavour  deficiencies  were  masked 
by  added  flavourings,  and  in 
Britain  the  product  was  regarded 
more  or  less  as  a  medicine.  The 
applications  of  concentrates  were 
restricted  to  these  fields  because 
they  suffered  from  two  serious 
flavour  defects : 

I.  ('ookfd  or  scorched  ofl-Havours 
caused  by  heat  damage  during  concen¬ 
tration. 

2.  Lack  of  character  because  of  loss 
of  volatile  flavouring  ingredients. 

The  frozen  concentrate  industry 
has  become  possible  only  because 
of  major  contributions  to  the  solu¬ 
tion  of  both  these  problems. 

Minimising  Heat  Damage 

The  extent  of  heat  damage  to 
flavour  during  fruit  juice  concen¬ 
tration  is  determined  by  the  tem¬ 
perature  and  time  of  heating.  The 
trend  of  modern  practice  is  there- 

*  Presented  at  the  Fifth  .\nnual  .\us-  Ke 
tralian  Canning  Convention.  thi 
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fore  towards  low  -  temperature 
evaporation  in  continuous  systems 
with  the  shortest  possible  transit 
time  for  an  increment  of  juice 
through  the  evapxtrator. 

Very  little  fundamental  data 
appear  to  be  available  on  the 
temperature  limits  for  juice  con¬ 
centration  without  heat  damage. 
Rector*  claims  that  orange  juice 
has  been  successfully  concentrated 
with  the  product  temperature  as 


Kestner  multi-circulation  evaporators  lor 
the  production  ol  concentrated  fruit  Juice. 


high  as  iio°F.,  and  the  heating 
medium  at  i8o°F.  This  is  con¬ 
trary  to  the  published  results  of 
workers  in  his  own  organisation, 
the  General  Foods  Corporation, 
who  found"*  that  95 “F'.  was  the 
upper  limit  to  the  product  tem¬ 
perature  for  avoidance  of  cooked 
flavours  and  that  77 “F.  gave  a 
better  product  than  95° F.  These 
findings  are  in  line  with  the  state¬ 
ment  of  Atkins,  Wenzel,  and 
Moore  “  that,  in  recirculating 
systems,  the  juice  flavour  was  not 
materially  affected  provided  the 
product  temperature  did  not  ex¬ 
ceed  80° F.  and  the  temperature  of 
the  heating  medium  did  not  ex¬ 
ceed  iio^F. 

Littlefield^  states  that  grapefruit 
juice  is  concentrated  at  100°  to 
102°  F.  without  developing  a 
cooked  flavour. 

Pineapple  juice  has  been  stated‘s 
to  be  equally  as  sensitive  as  orange 
juice  to  overheating,  but  some 
other  juices  assume  cooked  fla-- 
vours  less  readily.  Walker,  Nim- 
mo,  and  Patterson**  examined  the 
effect  of  concentration  tempera¬ 
ture  on  the  flavour  of  apple  juice, 
using  a  batch-type  evaporator 
with  recirculation,  in  which  the 
evaporating  period  was  approxim¬ 
ately  three  hours.  With  average 
product  temperatures  up  to  135° F. 
and  jacket  temperatures  up  to 
i85®F.  there  was  no  change  in 
flavour  provided  local  overheat¬ 
ing  was  avoided,  but  a  product 
temperature  of  I50®F.  with  jacket 
temperature  200° F.  did  cause  a 
significant  change  in  flavour. 
Grape  juice  can  be  concentrated 
satisfaeWily  at  ioo°F.*‘  and  per¬ 
haps  as  high  as  I40°F.‘^ 

The  requirement  for  short  tran¬ 
sit  times  through  the  evaporators 


Sincle-efTect,  Single-pass  Evaporators 
The  two  evaporators  at  one 
American  plant  visited  by  the 
author  were  vast  monuments  in 
stainless  steel.  Designed  by 
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demands  high  rates  of  evapora¬ 
tion,  which  have  been  achieved  in 
practice  by  expt)sing  the  juice  in 
thin  films  moving  with  high  ve¬ 
locity  over  the  heat  transfer  sur¬ 
faces.  This  requirement  places  an 
upj>er  limit  on  the  solids  content 
to  which  fruit  juices  can  be  con¬ 
centrated  economically,  without 
loss  of  quality.  As  the  solids  con¬ 
tent  increases  to  about  50  per 
cent.,  the  evaporation  rate  drops 
steeply  because  of  increasing  vis¬ 
cosity,  which  reduces  the  rate  of 
heat  transfer,  and  because  of  the 
effect  of  the  rise  in  boiling  point.'  ’ 
With  orange  juice,  60  per  cent, 
solids  appears  to  be  the  upjx'r 
limit  for  satisfactory  concentra¬ 
tion  without  heat  damage.'"’ 
Walker  and  Patterson'*  report 
that  the  evaporation  rate  of  apple 
juice  drops  sharply  above  40  jjer 
cent,  solids. 


Types  of  Evaporators 

A  number  of  low-temperature, 
high- vacuum,  continuous  evajxvr- 
ators  have  been  designed  specific¬ 
ally  to  meet  the  critical  require¬ 
ments  for  fruit  juice  concentration 
for  freezing.  In  this  connexion, 
‘  ‘  low-temperature  ’  ’  refers  to  pro¬ 
duct  temperatures  of  the  order  of 
atmospheric  temperatures,  or, 
more  specifically,  temperatures  in 
the  range  50°  to  75° F.  rather  than 
100°  to  150° F.  as  in  earlier  prac¬ 
tice. 

This  lowering  of  operating  tem- 
{veratures  introduces  engineering 
problems  in  the  removal  of  water 
vapour. '*•  "*  To  condense  the 
water  vapour  at  the  pressure  of 
the  system  (10  to  30  mm.  Hg) 
requires  a  refrigerated  condenser. 
Alternatively,  the  vapour  may  be 
compressed  to  a  higher  pressure 
and  temperature,  then  condensed 


in  a  barometric  condenser  or  used 
to  evaporate  more  juice.  Both  re¬ 
frigeration  and  re  -  compression 
systems  are  used  in  fruit  juice 
evaporators  and  both  may  achieve 
high  thermal  efficiency. 

In  evajxvrators  so  far  designed 
for  the  frozen  concentrate  in¬ 
dustry',  vapour  re-compression  has 
been  accomplished  by  the  use  of 
steam-jet  boosters,  but  mechanical 
compressors  have  been  used  on 
fruit  juice  evaporators  elsewhere, 
notably  in  Switzerland.'*  '” 

Additional  economies  in  the  use 
of  heat  in  evaporators  can  be  ob¬ 
tained  by  applying  the  multiple- 
effect  principle.  In  a  series  of 
evaporators  (often  three),  the 
vacuum  is  increased  successively 
along  the  series  and  hence  the 
evaporating  temperature  becomes 
successively  lower.  It  is  then  pos¬ 
sible  to  use  the  vapours  from  the 
first  effect  to  heat  the  second 
effect,  and  the  vapours  from  the 
second  effect  to  heat  the  third. 

Low  operating  temperatures  in 
evaporators  permit  a  further 
modification  in  design  as  com¬ 
pared  with  earlier  practice.  It  is 
no  longer  necessary  to  operate 
with  flooded  calandrias  to  avoid 
“  burning  on  "  of  the  product  on 
the  tubes.  Thus  most  of  the 
evaporators  of  recent  American 
design  are  of  the  “falling-film” 
tyjx';  the  juice  is  fed  to  the  top  of 
the  tube-nest  which  forms  the  heat 
exchanger,  and  is  distributed  so 
that  it  flows  down  the  internal 
walls  of  the  tubes  in  thin  films. 

Schwarz*"  has  classified  the 
evajx)rators  in  use  in  the  frozen 
orange  concentrate  industry  in  the 
United  States  of  America  into 
three  types : 

1.  Single-effect,  single-pass. 

2.  Single-effect,  with  recirculation. 

3.  Multiple-effect,  with  recirculation. 

These  types  may  be  further  sub¬ 
divided  according  to  whether  the 
system  used  for  the  removal  of 
water  vapour  is  a  refrigeration 
cycle  or  a  steam  re-compression 
system. 

Some  evafX)rators  of  other  than 
American  origin  may  also  be 
fitted  into  this  classification. 
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Kestner  Patent  Coolcentrator  for  the  production  of  concentrated  fruit  juice. 
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Vacuum  Foods  Corporation  Evap¬ 
orators,  one  consisted  of  13,  and 
the  other  of  14,  jacketed  towers, 
each  30  in.  in  diameter  and  27  ft. 
high,  connected  to  vacuum  mani¬ 
folds.  The  orange  juice  flowed 
down  the  internal  wall  of  each 
tower  in  succession,  increasing  in 
concentration  in  steps  of  about 
3®B.  up  to  a  final  solids  content 
of  50°  B.  The  juice  temperature 
did  not  exceed  60° F.  and  the 
vacuum  was  maintained  at  15  to 
17  mm.  Hg  by  multi-stage  steam 
ejectors.  The  steam  from  the 
ejectors  and  the  vapours  from  the 
towers  were  condensed  in  a  baro¬ 
metric  condenser,  providing  warm 
water  at  100°  to  ioi°F.  which  was 
circulated  as  the  heating  medium 
in  the  jackets  of  the  towers. 

These  evaporators  were  thus 
single-effect  in  type  with  a  single 
pass  of  13  or  14  stages.  With  a 
low  juice  temperature  and  a  tran¬ 
sit  time  of  only  six  minutes,  they 
gave  a  high  quality  concentrate 
with  minimum  heat  damage  and 
some  retention  of  volatiles.  But 
the  initial  cost  and  operating  costs 
were  high  and  they  have  been 
superseded  by  other  types.'" 

The  Kestner  triple-circulation 
evaporator  is  essentially  a  single¬ 
effect  type  with  a  single  pass  of 
three  stages.’’  It  differs  from  the 
American  evaporators  in  that  the 
juice  is  fed  to  the  bottom  of  the 
tube-nest  instead  of  the  top,  thus 
creating  a  so-called  “climbing 
film.”  An  evaporator  of  this  type 
is  in  operation  in  Tasmania  con¬ 
centrating  apple  and  berry  juices 
at  temperatures  of  104°  to  II3°F. 
and  transit  times  of  about  three 
minutes.'^  The  Kestner  Evapora¬ 
tor  Co.  is  now  reported'*  to  have 
designed  an  evaporator  called  the 
Coolcentrator,  ojx'rating  with  a 
product  temperature  of  7o°F.  and 
using  an  ammonia  refrigeration 
cycle  to  remove  water  vapour  and 
to  heat  the  product. 

An  evaporator  of  Swiss  design, 
Luwa  (Turba-Film)  evaporator,  is 
a  single-effect,  single-pass  evap¬ 
orator  employing  mechanical 
means  to  obtain  a  thin  turbulent 
film  of  product  on  the  heat  trans¬ 
fer  surface,  and  hence  high  evap¬ 
oration  rates  and  short  transit 
times.*®-  *'■  It  consists  of  a  ver¬ 
tical  jacketed  cylinder  with  a  cen¬ 
tral  rotor  carrying  vertical  fins 
which  rotate  with  a  clearance  of 


One  of  six  Blaw  Knox  Buflovak  low  temperature  double  eHect  evaporator  installations 
producing  orange  concentrate  lor  a  well-known  American  food  firm. 


.,‘4  in.  from  the  heated  wall. 
The  rotor  extends  into  a  vapour 
separator  immediately  above  the 
evaporator  and  there  the  rotating 
fins  minimise  entrainment  and 
foaming.  Single  units  have  ca¬ 
pacities  up  to  2,500  lb. /hr.  of 
water  evaporated.  In  a  Canadian 
installation,"^  a  Luwa  evaporator 
is  reported  to  be  concentrating 
apple  juice  to  60°  to  70° B.  with  a 
product  temperature  of  iio°F. 
and  a  transit  time  of  20  seconds. 

Single-effect  Evaporators,  with 
Recirculation 

At  another  American  plant,  the 
Florida  Citrus  Canners  Co-op.,  at 
Lake  Wales,  is  installed  the  proto¬ 
type  of  the  Mojonnier  Lo-Temp. 
evaporator,  which  has  received 
much  publicity  because  of  novel 
features  in  design,  and  has  been 
widely  used  in  the  industry. 

The  Mojonnier  evafX)rator  is 
again  a  single-effect  type,  but  in 
this  case  concentration  occurs  in 
three  passes  with  some  recircula¬ 
tion  at  each  stage.  Each  pass  con¬ 
sists  of  a  vertical  tube-nest  of  3  in. 


Which  rotate  with  a  clearance  of  stainless  steel  tubes.  When  juice 
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flows  down  the  tubes,  ebullition 
occurs  under  the  high  vacuum 
(10  to  20  mm.  Hg)  and  a  mixture 
of  liquid  and  vapour  flashes  out 
into  a  vapour  separator.  The 
vapour  moves  through  a  manifold 
to  a  condenser,  while  the  juice 
goes  to  the  next  stage  or  is  recir¬ 
culated.  VV’ith  orange  juice,  the 
solids  content  increases  from  an 
initial  figure  of  8°  to  I3°B.,  to 
20°  in  the  first  pass,  to  40°  in  the 
second,  and  to  60°  in  the  third. 
The  juice  temperature  is  50°  to 
70° F.  and  the  transit  time  is  stated 
to  be  only  four  minutes. 

The  essentially  novel  feature 
about  this  evaporator  was  the  fact 
that  it  was  designed  on  the  heat 
pump  principle  using  an  ammonia 
refrigeration  cycle.  A  refriger¬ 
ated  condenser  containing  am¬ 
monia  at  45° F.  condenses  the 
water  vapour  evolved,  and  am¬ 
monia  at  io5°F.,  on  the  hot  side 
of  the  cycle,  is  used  as  a  direct 
heating  medium  for  the  juice  in 
the  tul^-nests. 

This  particular  plant  has  been 
very  fully  reported  on  and  illus¬ 
trated  in  the  literature,*-  and 


a  number  of  other  installations  of 
Mojonnier  evaporators  for  orange 
juice  concentration  have  also  been 
described.'"-"' 

Pilot  scale  evaporators  of  the 
single-effect,  single-stage,  recir¬ 
culating  type  have  been  described 
by  VV’alker  and  Patterson;''  Rice, 
Keller,  and  Beavens;  and  Carle- 
ton  and  Curtis."’ 

Water  Vapour  Removal 

A  second  evaporator  of  the  same 
general  type  is  the  F.C.C.  (Florida 
Citrus  Commission)  evaporator 
designed  by  Atkins,  Wenzel,  and 
Moore."  This  evaporator  incor¬ 
porates  the  same  general  compon¬ 
ents  as  the  Mojonnier  equipment : 
falling  -  film  tube  -  nest  heaters, 
vapour  separators,  and  recirculat¬ 
ing  pumps. 

The  Slodel  A  pilot  scale  unit 
having  an  evaporating  ca¬ 
pacity  700  lb.  hr.  was  2-stage," 
but  commercial  units  were  made 
3-stage  with  capacities  from  6,000- 
33,000  lb.  /  hr.  of  vapour  re¬ 
moved."'® 

The  F.C.C.  evaporator  incor¬ 
porates  the  technique  of  water- 
vapour  removal  by  steam-jet  re¬ 
compression.  The  vapours  from 
the  separators  are  passed  through 
a  steam  jet  booster  to  become  the 
heating  medium  for  the  juice  in 
the  tube-nests  and  associated  pre¬ 
heaters.  The  juice  temperature  is 
approximately  70°  F.  and  the 
solids  content  increases  in  the 
three  stages  to  18°,  then  to  29°, 
then  to  55®B. 

Subsequently,  a  Model  B  unit  of 
modified  design  was  described"*  '* 
and  claimed  to  have  a  number  of 
practical  advantages,  including 
adaptability  to  small  production 
(evaporation  capacities  of  200 
lb.  hr.  and  upwards).  In  Model 
B,  the  tube-nest,  the  vapour  sep¬ 
arator,  and  a  concentrate  collec¬ 
tion  cone  are  all  connected  to  a 
large  central  chamber.  The  pilot 
model  (single-stage,  20  lb. /hr. 
vapour  removed;  heated  by 
vacuum  steam)  concentrated 
orange  juice  without  loss  of  qual¬ 
ity  at  juice  temperatures  from  60® 
to  85 °F.  and  heater  temperatures 
from  80°  to  i6o°F. 

These  favourable  results  may 
all  be  attributed  to  rapid  circu¬ 
lation  of  the  juice  through  the 
heater.  The  commercial  Model  B 
(2-stage,  6,000  lb. /hr.  vapour  re¬ 


moved)  incorporates  the  steam  re¬ 
compression  system. 

Multiple-effect  Evaporators,  with 
Recirculation 

The  Carrier-Howard  evaporator 
is  made  up  of  the  basic  com- 
jxjnents :  falling-film  tube-nest 

heaters,  vapour  separators,  and 
recirculating  pumps,  and  it  util¬ 
ises  a  refrigeration  cycle;  but  it 
departs  from  the  evaporators  al¬ 
ready  described  in  being  triple¬ 
effect.  The  first  effect  is  heated  by 
warm  water  (90°  to  ioo°F.);  the 
vapours  from  the  first  effect  heat 
the  second  effect;  the  vapours 
from  the  second  effect  heat  the 
third  effect;  and  finally  the  va¬ 
pours  (50°^'.)  from  the  third  effect 
are  condensed  by  water  (40°F.) 
cooled  by  a  refrigerant  (Freon  ii 
or  ammonia).  Hot  water  from  the 
condenser  on  the  hot  side  of  this 
refrigeration  cycle  provides  the 
heat  for  the  first  effect.  This 
system  differs  from  the  Mojonnier 
system  therefore  in  using  water  as 
an  intermediate  heat  transfer  me¬ 
dium  rather  than  the  refrigerant 
itself. 

Kelly  ’"  in  the  first  published  de¬ 
scription  of  this  evaporator  states 
that  the  juice  is  fed  to  the  first 
effect,  but  Hopkins  and  Walker  ' 
describe  a  later  installation  in 
which  the  flow  of  juice  is  in  the 
“backwards”  direction;  the 
juice  (approx.  I2°B.)  enters  the 
third  effect  where  it  is  concen¬ 
trated  to  16°  to  18°,  then  to  27° 
in  the  second  effect,  and  to  58° B. 
in  the  first  effect.  In  this  way  the 
material  of  highest  viscosity  is 
handled  at  the  highest  tempera¬ 
ture,  i.e.  the  greatest  temperature 
difference  is  applied  when  the  heat 
transfer  coefficient  is  low.  The 
juice  temperature  ranges  from  30° 
to  75 °F.  and  the  final  vacuum  is 
29  6  in.  Hg, 

These  evaporators  are  being 
used  for  concentration  of  orange 
juice, lemon  juice, and  pine¬ 
apple  juice. 

A  Buflovak  evajxirator  is  a 
double-effect  evaporator  essen¬ 
tially  similar  to  the  Carrier- 
Howard  unit,  incorporating  an 
ammonia  refrigeration  cycle,  and 
operated  on  the  backwards-feed 
principle, ="•  •'’*■•’* 

Comparison  of  Evaporators 

Schwarz^"  has  made  a  useful 
critical  comparison  of  the  charac¬ 


teristics  of  the  various  tyi)es  of 
low-temperature  evaixvrators.  He 
concludes  that  for  a  given  cajiacity 
the  multiple-effect  evaporators  are 
lowest  in  initial  cost  and  in  oper¬ 
ating  costs,  but  they  have  certain 
practical  disadvantages.  They 
will  not  ojx'rate  satisfactorily  un¬ 
less  material  is  circulating  through 
all  the  effects,  so  that  they  are 
more  difficult  to  start  up  and  shut 
down  than  single-effect  evapor¬ 
ators.  The  likelihood  of  heat 
damage  is  greater  in  multiple- 
effect  evajxtrators  since  the  transit 
time  may  be  of  the  order  of  30 
minutes,  and  also  because  con¬ 
siderable  quantities  of  highly  vis¬ 
cous  product  are  circulated  in  the 
first  effect  where  the  temperature 
is  high. 

The  relative  merits  of  steam 
re-compression  and  refrigeration- 
cycle  systems  for  the  removal  of 
water  vapour  are  discussed  by 
Schwarz*"  and  by  Hellier  and 
Weingartner. The  choice  of  a 
system  for  a  specific  plant  must 
depend  on  many  factors,  c.g.  the 
relative  costs  of  electrical  {xjwer 
and  steam,  -the  availability  of 
cooling  water  and  of  facilities  for 
the  dis|X)sal  of  waste  waters,  and 
other  factors  related  to  the  econ¬ 
omy'  of  the  plant  as  a  whole.'* 

Entrainment 

An  imjx)rtant  factor  to  be  con¬ 
sidered  in  assessing  the  efficiency 
of  evaporators  is  loss  of  concen¬ 
trate  by  entrainment  in  the  va- 
{xiurs,  which  may  attain  high 
velocities.  In  one  plant  serious 
losses  were  largely  overcome  by 
the  installation  of  vapour  separ¬ 
ators  of  sjxjcial  design."" 

Automatic  Control 

The  efficient  and  economical 
o|)eration  of  the  evaporators  de¬ 
scribed  depends  largely  on  the  use 
of  automatic  controls  for  most  of 
the  operating  variables.  For  in¬ 
stance,  Slater  and  Fehlberg"'  re- 
jx)rt  that  two  evaporators,  each 
removing  14,500  lb. /hr.  of  water 
from  orange  juice,  are  supervised 
by  one  operator.  The  tempera¬ 
ture  and  the  liquid  levels  in  the 
three  stages  and  the  Brix  of  the 
concentrated  juice  are  controlled 
automatically. 

Two  types  of  Brix  controller  are 
in  use  in  the  industry:  one  based 
on  density  measurement,"'  the 
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other  on  measurement  of  boiling- 
point  elevation.  The  first  is  more 
accurate  and  reliable  but  also  is 
more  expensive. 

Sanitation 

Because  of  the  need  to  maintain 
high  microbiological  standards  in 
the  final  product,  requirements 
for  sanitation  and  ease  of  cleaning 
and  inspection  have  strongly  in¬ 
fluenced  the  design  of  evaporators 
and  other  plant  for  the  preparation 
of  frozen  concentrates.  Schwarz*" 
discusses  some  of  the  principal 
hazards,  from  the  point  of  view 
of  sanitation,  in  the  design  and 
I  operation  of  evaporators.  Lactic 
acid  bacteria  multiplying  in  evap¬ 
orators  have  caused  spoilage  in 
frozen  concentrates.  "*  BeiseP '  pre¬ 
sents  a  practical  sanitation  pro¬ 
gramme  for  a  frozen  concentrate 
plant,  and  Brokaw"'  reviews  san¬ 
itation  practice  in  the  industry. 

Concentration  by  Freezing 

Brief  mention  should  be  made 
of  the  process  of  concentration  by 
freezing,  i.e.  the  removal  of  water 
from  fruit  juices  as  ice  rather  than 
as  vapour,  ’’  which  avoids  the 
problems  of  heat  damage  and  loss 
of  volatile  flavours. 

Kaufman  and  Campbell"'  found 
that  concentrates  prepared  by 
freezing  were  significantly  su¬ 
perior  in  quality  to  those  prepared 
by  evaporation. 

Since  the  author’s  visit  to 
Florida  in  IQ47,  when  there  was 
one  plant  using  the  freezing  con¬ 
centration  process  to  prepare 
frozen  orange  juice  concentrate,  it 
is  evident  that  the  process  has  not 
gained  any  ground  in  competition 
with  vacuum  evaporation.  Freez¬ 
ing  in  several  stages  is  necessary 
to  reach  high  solids  contents,  and 
it  is  difficult  to  avoid  loss  of  solids 
in  the  ice. 

Some  small  organisations  in  the 
United  States  of  America  and 
Canada  are  reported  to  be  pro¬ 
ducing  apple  juice  and  berry 
juice  concentrates  by  freezing,®^ 
and  Cruess  and  Gibson"*  have  de¬ 
scribed  experimental  packs  of 
apple  juice  and  prune  juice  con¬ 
centrates,  also  concentrated  by 
freezing.  Heiss”  describes  recent 
German  work  on  frozen  concen¬ 
trates  from  blackcurrants  and  a 
number  of  other  fruits. 

{To  he  concluded) 
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Flavour  in  Slrawberry  Puree 

Investigations  to  determine  the 
effect  of  sugar  and  ascorbic  acid 
in  the  retention  of  natural  colour 
and  flavour  and  in  the  prevention 
of  off-flavour  development  in 
strawberry  purees  have  been  car¬ 
ried  out  by  D.  G.  Guadagni  of 
the  Western  Utilisation  Research 
Branch  of  the  Agricultural  Re¬ 
search  Serv’ice,  U.S.D.A.  {Food 
Res.,  1954,  19,  396). 

Purees  for  these  experiments 
were  prepared  from  high  quality 
local  fresh  strawberries  which 
were  capped,  washed,  drained, 
and  thoroughly  mixed  to  ensure 
uniformity. 

The  results  showed  that  de¬ 
teriorative  changes  in  the  quality 
of  fresh  puree  occurred  within 
two  to  three  hours  at  room  tem¬ 
perature  and  that  sucrose  in  a 
(4:1)  ratio  neither  prevented  nor 
minimised  these  changes.  In 
frozen  purees,  the  addition  of  su¬ 
crose  or  ascorbic  acid  offered  no 
advantage  in  respect  of  quality 
retention  during  freezing,  storage, 
and  defrosting. 
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Alaska  Salmon  Canning 

Because  of  the  high  labour  costs  that  canners  of  Alaska  salmon  have  always  had  to  face,  it  has 
been  imperative  for  them  to  develop  machines  eliminating  all  hand  work.  A  number  of  machines 
have  been  developed  for  this  purpose  but,  until  recent  years,  all  aimed  at  the  reduction  of  hand 
work  rather  than  the  improvement  of  quality. 


AFTER  World  War  II,  Pacific 
■^American  Fisheries  of  Belling¬ 
ham,  Washington,  made  a  survey 
indicating  that  many  consumers 
found  objectionable  the  skins  and 
bones  contained  in  cans  of  salmon. 
Laboratory  research  revealed  that 
the  skins  had  an  odour  and  flavour 
not  associated  with  canned  salmon, 
while  salmon  lx)nes,  canned  separ¬ 
ately,  tasted  like  chalk.  Further¬ 
more,  skins  and  bones  accounted 
for  almost  15  per  cent,  of  the 
weight  of  canned  salmon. 

The  company  reasoned  that,  if 
it  could  eliminate  the  backbone 
and  the  skins,  it  would  have  a 
product  of  a  better  flavour  with 
the  cheajver  varieties  of  salmon, 
comparing  favourably  with  choicer 
varieties  packed  with  skin  and 
bones.  It  was  considered  that  such 
a  product,  consisting  wholly  of 
salmon  meat,  could  command  a 
higher  price. 

.Accordingly,  the  company  de¬ 
veloped  five  sets  of  salmon  skin¬ 


ning  and  boning  machines  which 
produced  a  pack  of  60,000  cases  in 
1947  and  larger  packs  in  the  en¬ 
suing  years.  The  skins  are  being 
tanned  and  made  into  salmon 
leather,  suitable  for  use  in  the 
manufacture  of  such  articles  as 
purses.  The  grain  of  the  leather 
is  attractive  and  the  scale  pattern 
is  non-uniform,  making  it  almost 
impossible  to  duplicate  on  a  plat- 
ten  die. 

Handling  the  Catches 

Fishing  boats  bring  their  catches 
of  salmon  to  the  cannery  dock, 
where  they  are  unloaded  on  to  an 
elevator  which  conveys  them  into 
the  cannery  where  they  are  first 
weighed,  then  routed  by  overhead 
conveyor  to  the  fish  storage  bins. 
W’orkers  sort  the  fish  from  the  con¬ 
veyor  into  respective  bins  accord¬ 
ing  to  the  size  and  type.  From 
these  bins,  the  fish  are  flumed  to 
the  hopper  for  the  beginning  of  the 
process. 


The  fish  are  automatically  |x)si- 
tioned  by  the  F'oonken  indexing 
device,  one  o(x?rator  providing  a 
constant  supply  of  fish  from  the 
hop|)er  while  another  positions  the 
fish  on  a  chain  conveyor  moving 
across  the  plate  under  the  indexing 
fingers.  As  each  fish  is  moved  to¬ 
ward  the  “guillotine,"  an  index¬ 
ing  finger  slides  along  its  body, 
applying  sufficient  pressure  so  that 
when  it  reaches  the  fish’s  gill  it 
engages  with  the  gill  bone  and 
jx)sitions  the  fish  so  that  the  guillo¬ 
tine  severs  only  the  head,  with  the 
gill  bone  attached,  from  its  body 
and  does  not  cause  any  of  the 
edible  part  to  be  lost. 

Working  of  the  Indexing  Fingers 

There  are  five  indexing  fingers 
moving  on  an  elliptical  track. 
After  positioning  the  fish,  the 
finger  recedes  from  the  knife  and 
moves  around  its  track.  In  com¬ 
bination  with  two  iron  chinks, 
these  two  machines  can  accommo¬ 
date  a  flow  of  9,000  fish  an  hour. 

It  is  difficult  to  say  how  great 
a  saving  is  |X)ssible  with  this  de¬ 
vice;  a  good  butchering  crew, 
when  fresh,  probably  can  attain 
results  equally  as  good.  When 
fatigue  is  encountered  on  long 
shifts,  however,  wastage  results. 
Some  observers  credit  the  F'oonken 
with  saving  a  minimum  of  7  per 
cent,  of  the  flesh  formerly  cut  off 
by  other  beheading  devices  and  all 
applaud  its  safety  features. 

An  operator  next  takes  the  head¬ 
less  fish  from  the  exit  side  of  the 
indexing  machine  and  feeds  them, 
tail  first  and  belly  up,  into  the  iron 
chink’s  feed  trough.  The  bull 
wheel,  in  the  centre  of  this  ma¬ 
chine,  acts  as  a  conveyor  for  the 
fish  and  moves  them  past  knives, 
saws,  brushes,  and  water  sprays 
which  automatically  remove  tails, 
fins,  and  viscera,  at  speeds  up  to 
72  fish  per  minute. 

The  eviscerated  fish  are  con¬ 
veyed  to  the  sliming  tables  where 
workers  remove  other  viscera, 
missed  by  the  iron  chink,  includ- 
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Salmon  skins  are  salted 
(Uft),  then  stacked 
overnight  {right)  be¬ 
fore  being  barrelled 
for  curing  as  leather. 


ing  the  large  aorta  artery.  These 
workers  wash  the  body  cavities  of 
the  fish  and  place  the  fish  on  a  con¬ 
veyor  leading  to  the  bin  from 
which  they  are  drawn  to  feed  the 
PAF  fish  boning  machine. 


The  Boning  Machine 
The  backbone  of  the  salmon  is 
all  that  need  be  removed  since  the 
small  rib  bones  are  not  noticeable 
in  canned  salmon.  This  boning 
machine  comprises  a  revolving 
cutter  head,  about  ^  in.  in 
diameter,  and  two  circular  knives. 
The  operator  positions  the  fish  by 
placing  the  belly  flaps  over  the 
vertical  steel  indexing  rail.  As  a 
lower  knife  splits  the  ventral  side, 
endless  spiked  chains,  running 

directly  beside  the  vertical  rail, 

'  grasp  the  fish  when  the  spikes 

puncture  the  skin  near  the  back¬ 
bone  and  move  it  toward  the  cutter 
head.  Thus  indexed,  the  fish 

moves  on  this  rail  toward  the  cutter 
head  and  the  backbone  is  cored 
out  without  loss  of  any  flesh. 

I  As  the  backbone  emerges 

I  through  the  centre  of  the  cutter 
head,  it  is  grasped  by  two  revolv¬ 
ing  corrugated  wheels  which  serve 
to  pull  it  through  the  cutter  and 
!  eliminate  the  danger  of  tearing  by 
I  the  spikes.  The  Iwne  is  flumed  by 
pipe  to  the  refuse  bin.  Simul- 

taneouslv,  as  the  backbone  is  be¬ 


ing  cored  from  the  fish,  a  circular 
knife  splits  the  dorsal,  completing 
the  separation  of  the  two  loins. 
The  loins  drop  on  to  twin,  endless 
belt  conveyors  and  move  to  the 
PAF  skinning  machine. 

The  operator  of  the  skinning 
machine  places  two  salmon  loins 
skin  on  the  feed  plate,  positioning 
them  so  that  the  tails  of  the  loins 
protrude  over  slots  made  in  the 
plate.  The  main  cylinder  of  this 
machine  moves  upward  from  this 
plate.  It  is  equipped  with  four 
sets  of  pneumatically  operated 
clamps,  which  are  open  and  which 
protrude  from  the  cylinder  as  they 
reach  the  feed  plate;  they  are  ad¬ 
justed  so  that  the  jaws  will  close 
on  the  salmon  loin  tails  as  the 
cylinder  revolves  them  past  the 
feed  plate  slots.  The  clamps  then 
recede  into  the  cylinder  and  the 
fish  loins  are  then  moved  past  a 
reciprocating  knife  or  band  knife, 
set  at  skin  thickness  above  the 
cylinder,  and  the  skins  are  cut 
from  the  flesh.  As  the  cylinder 
revolves  to  a  position  adjacent  to 
two  receiving  belts,  the  jaws  open, 
releasing  the  skins,  and  the  loins 
drop  on  to  the  conveyors.  The 
cylinder  revolves  so  that  the 
clamps  reach  the  lowest  position 
where  a  blast  of  compressed  air 
blows  off  the  skins;  these  fall  on 
to  another  conveyor  and  move  to 
the  station  where  they  are  barrelled 


in  brine.  The  skinned  loins  are 
conveyed  past  inspectors,  when 
any  adhering  skin  is  removed. 

Filling  or  Storing 

The  loins  may  be  conveyed 
direct  to  the  automatic  filler  or 
they  may  be  stored  for  a  short 
time,  either  in  stacks  6  in.  deep  on 
the  conveyor,  or  in  a  bin.  This 
conveyor  can  be  controlled  from 
the  filler  end. 

At  the  filler,  the  loins  are  placed 
two-deep  on  a  revolving  chain 
from  which,  depressed  by  spring- 
operated  steel  prongs,  they  are 
moved  by  a  rotary  rake  on  to  a 
grill.  A  sliding  rake  then  pulls 
the  loins  into  the  15  band  knives, 
the  distance  between  which  (i^ 
in.)  is  determined  by  the  J  lb.  can 
for  which  they  are  intended. 

From  the  knives,  the  fish  fall 
into  buckets  on  a  bracket  chain 
which  travels  at  intervals  deter¬ 
mined  by  a  timing  sprocket.  As 
the  buckets  move  away  from  the 
knives,  hydraulically  operated 
push  forks  enter  each  bucket  and 
force  the  fish  into  a  “  twist  ”  tun¬ 
nel.  When  loins  are  being  canned, 
this  tunnel’s  function  is  outmoded. 
W’hen  a  pack  of  conventional  type 
is  going  through  the  line,  however, 
this  tunnel  twists  the  fish  so  that 
the  skin  is  at  the  sides  rather  than 
the  top,  improving  its  appearance 
in  the  can. 
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From  the  tunnel,  the  fish  is 
pushed  by  a  tumblefork  into  a 
measuring  box  on  a  rotary  unit, 
where  a  knife  slices  off  the  proper 
portion  of  fish.  The  can,  contain¬ 
ing  the  desired  amount  of  salt, 
enters  the  rotary  unit  from  another 
direction  and  is  positioned  below 
the  measuring  box.  An  oval¬ 
shaped  vent  knife  with  a  hollow 
groove  on  the  outside  slides  down 
the  inside  of  the  can  just  before  a 
plunger  drives  down  the  fish.  Air 
thus  escapes  up  the  groove  in  the 
knife,  facilitating  filling. 

Weighing  and  Clinching 

After  passing  through  a  cold 
water  spray  under  8o  lb.  pressure, 
the  cans  enter  the  weighing  ma¬ 
chine,  which  consists  of  a  number 
of  individual  scales.  If  the  can  is 
too  light  to  depress  the  scale  to  the 
proper  level,  a  delayed-action 
ejector  sends  it  into  a  “  light  "  line 
as  the  can  leaves  the  machine.  In 
the  case  of  a  i  lb.  can,  “  light  ” 
cans  are  those  weighing  15I  oz.  or 
less.  Enough  fish  is  added  by 
hand  to  correct  the  deficiency. 
The  weighing  machine  does  not 
detect  overweight  cans,  this  being 
the  responsibility  of  the  inspector. 

Next  on  the  line  is  the  clincher 
machine,  where  the  tops  are  at¬ 
tached  after  they  have  been  em¬ 
bossed  with  the  can  code.  This 
curler  clincher  rolls  the  top  over 
the  edge  of  the  can  just  enough  to 
hold  it  on,  without  fitting  it  on  so 
tightly  as  to  prevent  air  escape¬ 
ment  in  the  vacuum  machine.  If 
this  top  can  be  twirled  around  on 
the  can  after  it  has  been  clinched, 
the  machine  is  working  properly. 
As  another  test,  a  steel  ring  is 
dropped  over  the  top  of  an  occa¬ 
sional  can.  If  this  ring  goes  over 
the  top  without  sliding  too  far 
down,  the  clinching  is  satisfactory. 

Sealing  the  Cans 

After  further  washing,  the  cans 
enter  a  rotating  valve  on  the 
vacuum  machine.  This  valve 
times  the  entry  of  the  can  into  the 
vacuum  chamber  without  disturb¬ 
ing  the  vacuum.  A  25  in.  vacuum 
in  the  chamber  produces  a  12  in. 
vacuum  in  a  i  lb.  can.  Should 
the  vacuum  in  the  chamber  fall 
below  18  in.,  the  machine  auto¬ 
matically  shuts  off. 

The  cans  are  hermetically  sealed 


in  one  of  three  seaming  heads  in 
this  chamber.  Each  head  per¬ 
forms  two  operations,  the  first  roll¬ 
ing  the  cover  flange  under  the  can 
flange  and  the  second  tightening 
the  roll.  The  can  “hook”  and 
cover  ‘  ‘  hook  ’  ’  each  measures  from 
0  0075  to  0  0085  in.  thickness, 
and  the  seam  they  form  is  from 
0-0052  to  0  0058  in.  thick.  Every 
30  minutes,  a  can  is  tested  for 
vacuum  with  a  hand  gauge. 

The  capacity  of  the  machines 
increases  progressively  along  the 
line,  from  247  cans  a  minute  in 
the  filler  to  250  in  the  weigher,  252 
in  the  clincher,  and  255  in  the 
vacuum.  Thus,  if  belt  slippage 
should  occur,  higher  capacities  of 
the  later  machines  usually  are 
sufficient  to  prevent  jams.  Two 
lines  are  operated  independently, 
each  with  a  25  h.p.  main-drive 
motor. 

Handling  Cans  after  Sterilisation 

From  the  vacuum,  the  cans  go 
through  another  sprayer  to  the 
cooler,  which  is  a  widening  chute 
whose  end  is  above  a  cooler,  or 
tray.  The  cans  are  allowed  to 
accumulate  on  the  loader  until 
they  will  fill  a  tray,  holding  168 
cans,  when  the  flow  is  stopped 
with  a  slicing-off  stick,  the  chute 


In  a  treatise*  (in  German)  con¬ 
cerned  with  the  quantitative  as¬ 
sessment  of  the  effect  of  metal  par¬ 
ticles  in  food  caused  by  contact 
with  corroded  parts  of  the  pro¬ 
cessing  machinery,  the  author  has 
attempted  to  clarify  the  influence 
of  these  particles  on  food  and 
hence  on  the  human  body. 

In  the  first  part  of  the  book,  the 
author  outlines  the  present  state  of 
knowledge  of  this  aspect  of  food 
production  and  goes  on  to  de¬ 
scribe,  in  the  second  section,  a 
series  of  tests  carried  out  to  ascer¬ 
tain  the  effects  on  various  food¬ 
stuffs  caused  by  the  use  of  cor¬ 
roded  machinery  and  in  particular 
in  the  processing  of  flour  and 
bakery  products. 

One  series  of  tests  was  carried 

•  Die  Beinflussung  von  Nahrungsmit- 
teln  durch  Korrosion  an  den  Verarbei- 
tungs-Machinen.  (*'  The  Effect  on  Food¬ 
stuffs  of  Corrosion  of  the  Processing  Ma¬ 
chinery.”)  By  Hans  Bahlsen.  Pp.  53. 
R.  Oldenixjurg  Verlag.  Price  DM.  8.80 
Lw. 


lowered,  and  the  entire  collection 
swept  into  the  tray.  An  empty 
tray  is  pushed  up  from  behind  for 
the  next  collection. 

Three  forged  hooks  on  a 
Y-shaped  rod  are  attached  to  the 
loaded  tray  and  a  ton  electric 
hoist  lifts  it  on  to  a  steel  pallet 
board  on  a  roller  conveyor  extend¬ 
ing  a  few  feet  out  of  the  building. 

The  trays  are  piled  up  until  they 
number  six  (the  conveyor  is  long 
enough  for  three  such  stacks)  when 
they  are  taken  by  lift  truck  to  the 
four  retorts  in  a  nearby  building. 
Cooking  temperature  of  242 °F.  at 
14  lb.  pressure  is  attained  in  20 
minutes  and  automatically  main¬ 
tained  for  i.J  hours,  after  which 
another  20  minutes  is  allowed  to 
reduce  the  temperature.  The  cans 
are  air  or  water  cooled  to  ioo°F. 
before  casing,  usually  the  next 
afternoon. 

The  PAF  steam  plant,  with 
semi-automatic  boiler  holding  a 
pressure  of  125  lb.,  has  several 
novel  features.  Rather  than  build 
a  chimney  up  to  100  ft.  high  for 
gravity  draught,  company  en¬ 
gineers  built  a  forced  draught  sys¬ 
tem  which  requires  a  chimney  only 
50  ft.  high.  The  stack  cover  is 
controlled  from  the  floor  of  the 
boiler  room. 


out,  under  strictly  controlled  con¬ 
ditions,  with  a  specially  designed 
kneading  machine  to  which  arms 
made  of  different  metal  and  non- 
metallic  substances  were  fitted  and 
weighed  before  and  after  1,170 
hours  of  operation,  in  order  to  de¬ 
termine  the  quantity  of  material 
transferred  into  the  dough.  Other 
tests  comprised  the  precision 
weighing  of  machine  parts  {e.g. 
dough  pumps  of  known  original 
weight)  which  had  been  in  opera¬ 
tion  for  a  known  number  of  hours 
over  a  number  of  years.  The 
daily  losses  in  weight  thus  deter¬ 
mined  were  found  to  be  of  the 
order  of  3  mg.  The  results  of  these 
tests  were  more  or  less  confirmed 
by  the  analysis  of  the  dough 
samples  used.  Similar  tests  were 
carried  out  with  other  products. 

Containing  an  extensive  inter¬ 
national  bibliography  on  corrosion 
phenomena,  the  book  provides  a 
useful  contribution  to  the  subject. 
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Experimental  belt  harvester  on  m.v.  Ghondrus.  Courtesy  Institute  of  Seaweed  Research. 

Seaweed  Harvesting  and  Processing  Research 

W  ork  on  the  development  of  continuous  harvesting  machinery  and  on  the  extraction  of  alginates 
from  seaweeds,  started  by  the  Institute  of  Seaweed  Research  early  in  1953,  is  described  in  the 
Institute's  annual  report  for  1953.  Further  investigations  have  been  carried  out  on  the  removal 
of  water  from  seaweed,  mainly  by  non-thermal  means,  and  bulk  samples  of  algal  chemicals  have 
been  produced  for  extra-mural  investigators. 

^HE  development  of  harvesting  (/.  Appl.  Chem.,  1951,  1,  505),  The  results  of  this  work  have 
methods  for  brown  sub-littoral  has  been  developed  to  a  semi-  been  used  in  formulating  a  pos- 
seaweed  has  been  the  main  con-  technical  scale.  The  size  of  start-  sible  commercial  scale  process  and 
cern  of  the  Mechanical  Engineer-  ing  material  used  in  the  small  scale  calculating  the  approximate  cost  of 
ing  Department  during  the  year  laboratory  work  (milled  to  pass  production, 
under  review.  A  large  experi-  eV  in.  mesh)  was,  on  the  larger 
mental  continuous  grapnel  or  belt  scale,  too  fine  for  subsequent 

harvester  has  been  operated  at  sea  separation  in  a  reasonable  time.  ( ontinuous  Extraction  Unit 
for  over  100  hours,  the  first  time  It  was  shown  that  material  milled  Because  of  the  advantages  of 
that  this  has  been  possible  with  to  pass  an  J  in.  screen  gave  a  continuous  counter-current  extrac- 
sublittoral  seaweed  of  the  type  higher  degree  of  extraction  with  tion,  work  is  proceeding  on  the 
common  to  Scotland  as  well  as  to  less  filtration  difficulty  than  when  development  of  an  extraction  unit 
Norway,  France,  Nova  Scotia,  using  finer  or  coarser  materials,  for  this  purpose.  The  experi- 
and  Japan.  Investigations  of  the  and  this  size  was  consequently  mental  set-up,  constructed  in 
problems  associated  with  harvest-  adopted  in  the  larger  scale  invest!-  glass,  consists  essentially  of  a 
ing  are  also  being  carried  out  on  gations.  Partly  to  compensate  for  column  down  which  the  dried, 
a  model  scale  in  a  laboratory  tank,  the  increased  size,  and  partly  to  milled  weed  gravitates  against  an 
This  technique  is  being  applied  to  prevent  premature  precipitation  of  upward  stream  of  extracting  fluid, 
the  solution  of  the  outstanding  laminarin  before  the  second  stage  the  spent  weed  being  discharged 

problems  in  the  cutting  and  en-  extraction  and  clarification  stages  at  the  foot  of  the  column  and  the 

trainment  or  suction  method.  were  complete,  the  reaction  tern-  extract  near  the  top.  The  weed, 

jierature  was  increased  from  that  fed  by  means  of  a  small  screw 
employed  on  the  small  scale  (room  conveyor,  is  kept  in  suspension  in 
Production  of  Algal  Chemicals  temperature)  to  40°  to  60 °C,  A  the  extracting  liquor  by  a  series 

A  two-stage  counterflow  batch  dilute  acid-weed  ratio  of  4  or  5 :  i  of  paddles  and  discs,  and  is  drawn 
process  for  the  extraction  of  water-  was  found  to  be  the  lowest  practic-  off  at  the  base  by  a  specially  de¬ 
insoluble  laminarin,  based  on  the  able  ratio  consistent  with  reason-  signed  positive  displacement 
laboratory  process  by  Black  et  al.  able  efficiency.  pump. 
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Work  on  this  unit  to  date  has 
been  confined  to  improving  its 
mechanical  operation,  and  several 
problems  still  require  solution. 

Alginic  Acid 

Satisfactory  extractions  of  al¬ 
ginic  acid  have  been  obtained  by 
treating  dried,  milled  weed  with 
about  three  times  the  theoretical 
quantity  of  sodium  carbonate  at  a 
temj)erature  of  50°C.  for  a  j>eriod 
of  two  hours,  followed  by  dilution 
and  filtration.  The  yield  of  algin¬ 
ate,  about  85  jx'r  cent,  of  the  theo¬ 
retical,  was  proportional  to  the 
quantity  of  liquor  filtered  from  the 
weed  residue.  This  difficult  filtra¬ 
tion  problem  is  being  investigated 
in  collaboration  with  various  sec¬ 
tions  of  the  chemical  plant  in¬ 
dustry. 

Other  work  in  this  field  has  been 
devoted  to  the  production  of  L- 
fucose  and  hydroxyethyl  laminarin 
and  to  a  study  of  liquid-solid  ex¬ 
traction  for  which  a  diffusion  ap¬ 
paratus  has  been  designed  and  is 
being  tested  initially  with  porous 
earthenware  slabs  which  are  being 
used  as  artificial  carried  solids. 

Thermal  Drying  of  Seaweed 

A  commercial  scale  through 
circulation  belt  type  drier  has  been 
tested  and  its  thermal  efficiency 
calculated  during  a  production  run 
on  littoral  seaweed  (80  per  cent. 
Ascophyllum  nodosum,  10  per 
cent.  Fucus  vesicnlosiis,  and  10 
per  cent.  F.  serrattis).  The  evap¬ 
oration  rate,  based  on  an  obser\’ed 
production  of  13  tons  of  about  14 
per  cent,  moisture  content,  using 
a  material  of  about  6q  per  cent, 
initial  moisture  content,  was  4,050 
B.Th.U.  lb.  water  evaporated. 
This  poor  performance  may  be  due 
to  the  employment  of  through- 
circulation  drying  with  relatively 
shallow  beds,  giving  a  very  small 
time  of  contact. 

De-watering  by  Pressure  and  Plasmolysis 

Sev'eral  different  types  of  con¬ 
ventional  screw  expeller  were  used 
to  assess  the  jxjssibility  of  ex¬ 
pelling  fluid  from  Laminaria 
cloustoni  whole  plants  chopped 
into  about  6  in.  lengths,  L.  clous¬ 
toni  stipe  only  and  L.  cloustoni 
frond  only.  The  results  indicated 
that  stipe  and  frond  together  can 
be  pressed  to  give  alx)ut  50  per 


cent,  weed  and  50  per  cent,  fluid, 
but  that  all  the  fluid  comes  from 
the  stipe.  At  the  same  time,  in 
the  machines  tested,  stipe  alone 
caused  choking  from  which  it  ap¬ 
pears  that  the  frond  acts  as  a  lubri¬ 
cant. 

It  should  be  appreciated,  how¬ 
ever,  that  the  machines  used  were 
each  designed  for  a  specific  ma¬ 
terial  other  than  seaweed,  and 
there  is  little  doubt  that  modifica¬ 
tions  to  the  design  would  make 
them  suitable  for  stipe  alone  from 
which  significant  quantities  of 
fluid  could  be  expressed.  It  does 
not  appear  that  frond  can  be 
treated  in  this  way  with  any  hope 
of  success. 

Further  experiments  have  been 
carried  out  on  the  removal  of 
water  from  Laminaria  fronds  by 
plasmolysis.  In  the  original  ex- 
|>eriments,  treatment  with  35  per 
cent,  sodium  chloride  for  10 
minutes  removed  about  a  third  of 
the  water  originally  present  but 
doubled  the  ash  content.  Subse¬ 
quent  exjjeriments,  using  a  10 
minute  35  j)er  cent,  calcium 
chloride  treatment,  removed  about 
half  the  water  and  increased  the 
ash  content  by  less  than  half. 

A  10  minute  water  wash  after 
the  sodium  chloride  treatment  put 
back  all  the  water  and  gave  a 
product  with  an  ash  content 
slightly  lower  than  the  original. 
A  similar  wash  after  calcium 
chloride  treatment  put  back  only 
one-third  of  the  water  removed 
and  gave  a  final  ash  content  only 
half  that  of  the  original  material. 

Algal  C  hemistry 

Work  has  continued,  on  a 
laboratory  scale,  on  methods  for 
the  isolation  of  mannitol  and  the 
effect  of  solvents  on  the  grade  of 
alginic  acid.  Several  derivatives, 
with  promising  results  in  the  medi¬ 
cal  field,  have  been  prepared  from 
laminarin,  while  attempts  have 
been  made  to  prepare  derivatives 
from  fucoidin.  Analytical  methods 
have  been  worked  out  for  the  de¬ 
termination  of  galactose  and  other 
sugars  in  samples  of  algae 
and  terrestrial  plant  material,  and 
for  the  estimation  of  laminarin  sul¬ 
phate  in  blood  and  urine  samples. 
Fundamental  studies  have  con¬ 
tinued  on  the  chemical  composi¬ 
tion  of  laminarin,  while  work  has 
been  initiated,  and  some  progress 


made,  on  the  enzyme  systems  f 
present  in  the  algae.  A  prelimin¬ 
ary  study  has  also  been  made  of 
the  carbohydrates  present  in  some 
of  the  green  algae. 

Algal  Proteins 

Mr.  R.  h'.  Jones,  under  the 
direction  of  Dr.  B.  L.  Moss  of  the  ' 
Botany  Department,  King’s  Col¬ 
lege,  Newcastle,  has  continued  his 
study  of  the  variations  of  the  nitro¬ 
genous  constituents  during  the  de¬ 
velopment  of  the  brown  alga,  L 
Himanthalia  elongata.  The  an-  ® 
alytical  methods  for  the  determina-  ^ 
tion  of  the  different  nitrogen  frac¬ 
tions  have  been  examined  and 
applied  to  samples  of  this  alga. 
The  free  amino  acids  have  been 
studied,  and  the  amino  acids 
present  in  hydrolysates  have  l)een 
subjected  to  partition  chromato¬ 
graphy  and  15  amino  acids  de-  L 
tected. 

At  the  Institute,  Dr.  C.  B.  C'oul-  i 
son  has  completed  his  investiga-  | 
tion  of  the  amino  acids  and  isolated  I 
proteins  of  the  marine  algae.  * 
Various  methods  have  been  tried 
for  the  extraction  of  the  proteins 
from  fresh  and  dried  milled  weed. 
With  the  brown  algae,  protein  pre¬ 
cipitation  at  /)H  4-5  was  compli¬ 
cated  by  the  fact  that  alginic  acid 
was  also  precipitated  at  this  />H, 
and  consequently  the  purest  pro-  ' 
tein  obtained  from  Laminaria 
cloustoni  frond  contained  only  9 
per  cent,  nitrogen,  but  relatively 
pure  protein  has  been  isolated 
from  the  red  and  green  algae.  The 
amino  acid  pictures  of  the  isolated 
proteins  were  found  to  be  very 
similar  to  those  of  land  plants. 

A  large  scale  extraction  of  fresh 
Rhodymenia  palmata  was  carried 
out  and  the  proteins  fractionally 
precipitated.  Two  red  and  one 
green  fraction  were  obtained,  the  | 
two  reds  being  very  similar,  with 
absorption  curves  corresjwnding 
to  phycoerythrin.  The  approxi¬ 
mate  amino  acid  composition  of 
the  bulk  proteins  of  R.  palmata, 
Enteromorpha  intestinalis  and  the 
protein  concentrates  from  L.  clous¬ 
toni  frond  and  Ascophyllum  nodo¬ 
sum  has  been  determined  by 
Block’s  method,  depending  on 
direct  estimation  on  two  dimen¬ 
sional  chromatograms  and  involv¬ 
ing  the  measurement  of  colour 
density  and  area  of  the  ninhydrin 
developed  spots. 
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Abstracts  From  Recent  Food  Literature 


Gironic  Toxicity  of  Bread  Additives 
to  Rats.  W.  1).  Graham,  H.  Teed, 
and  H.  C,  Grice  (/.  of  Pharmacy 
and  Pharmacology,  1954,  6,  534). 
—Experiments  are  described  by 
which  the  toxicity  of  the  additives 
to  bread  was  checked  in  combina¬ 
tion  rather  than  singly  since  the 
toxicity  of  the  hnished  bread  was 
of  major  concern.  It  was  also  de¬ 
cided  to  incorporate  the  additives 
under  test  in  bread  at  50  times  the 
normal  concentration  and  to  give 
the  finished  bread  as  75  per  cent, 
of  the  ex|verimental  diet.  It  was 
found  that  bread  containing  50 
times  the  normal  concentration  of 
chlorine  dioxide,  propyl  gallate 
and  butylated  hydroxyanisole, 
polyoxyethylene  (8)  monostear¬ 
ate,  or  sodium  propionate  as  75 
per  cent,  of  the  diet  for  one  year 
did  not  harmfully  affect  growth  or 
mortality  of  rats.  The  high  con¬ 
centrations  of  polyoxyethylene  (8) 
monostearatc  sodium  propionate, 
antioxidants,  and  chlorine  di¬ 
oxide  had  no  detectable  effect  on 
organ  weights  or  on  histopath- 
olog>’  of  the  tissues.  No  evidence 
was  obtained  that  the  simultane¬ 
ous  presence  of  high  concentra¬ 
tions  of  more  than  one  potential 
toxicant  in  the  diet  led  to  any 
synergistic  action. 

Concentration  of  Strawberry  Juice. 
L.  H.  Walker,  G.  H.  Notter, 
R.  M.  McReady,  and  I).  C.  Pat¬ 
terson  {Food  Tech,,  1954,  8,  350). 
—Methods  are  presented  for  the 
preparation  of  concentrated  straw- 
beny  juice  and  for  the  recovery' 
of  volatile  flavour  constituents. 
Causes  of  gelation  in  juice,  clari¬ 
fication  by  use  of  pectic  enzymes, 
effect  of  varying  percentages  of 
evaporation  cluring  essence  recov¬ 
ery,  and  of  temperatures  during 
concentration  were  determined. 

New  Strawberry  Freezing  Plant  pro¬ 
cesses  1,000  Boxes  per  Hour  {The 
Canner,  1954,  119,  Aug.  23,  12). 
— Description  of  a  new  strawberry 
freezing  plant  designed  to  handle 
16  million  pounds  per  year. 

Heat  Treatment  of  Milk  within  the 
Bottle.  E.  L.  Crossley  {The  Royal 
San.  Inst.  1954,  74,  307).— 
Discusses  the  development  of  in¬ 
bottle  pasteurisation,  advantages 
and  disadvantages  of  the  process, 
and  the  legal  definition. 
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Tubed  Sugar  Service  {Mod.  Packag. 
1954,  27,  102). — A  I  oz.  single 
serving  of  loose  sugar  is  packaged 
in  a  tube  of  300  MST  56  cellulose 
film  about  the  length  of  a  tea¬ 
spoon,  The  slender  shape  limited 
machine  filling  speeds,  so  that  it 
was  necessary'  to  develop  a  ma¬ 
chine  that  would  produce  four 
packs  at  a  time  or  300  per  minute. 

New  Developments  in  Cheesemaking. 
O.  R.  Irvine  {Can.  Dairy  Ice 
Cream  1954,  33,  40). — The 
paper  includes  information  on  the 
new  short-time  systems  of  cheese¬ 
making. 

The  Manufacture  of  Cheese  Spreads. 
R.  von  der  Heide  {Nord.  Mejeri- 
tidsskr.,  1954,  20,  90), — Various 
points  concerning  the  manufac¬ 
ture  of  these  products  and  the 
chief  faults  to  which  they  are  sub¬ 
ject  are  discussed. 

Blending  Wheat.  P.  Halton  {The 
Arkady  Rev.,  1954,31,  41). — The 
author  discusses  the  importance  of 
blending  wheats  to  obtain  flour  of 
a  satisfactory  quality  and  the 
necessity  for  taking  into  account 
the  various  factors  which  deter¬ 
mine  baking  quality. 

The  Viscosity  of  Liquids.  E.  N.  da  C. 
Andrade  {Endeai'our,  1954,  13, 
1 17). — The  viscous  properties  of 
liquids  offer  peculiar  difficulties 
to  the  theoretical  physicist  who 
wishes  to  deduce  them  from  the 
conventional  laws  of  molecular 
interaction.  Examination  of  the 
experimental  results  has,  how¬ 
ever,  revealed  a  number  of  general 
regularities,  especially  where  the 
variation  of  viscosity  with  tem¬ 
perature  is  concerned,  and,  in  the 
case  of  the  less  complex  liquids, 
some  approach  has  been  made  to 
an  explanation  along  simple  lines. 

Resistance  of  Bacterial  Spores  to 
Gamma  Irradiation.  B.  H.  Morgan  and 
J.  M.  Reed  {Food  Res.,  1954,  19, 
357). — The  results  are  given  of  an 
investigation  centred  on  the  deter¬ 
mination  of  the  relative  gamma 
irradiation  resistance  of  the  spores 
of  Cl.  botulinum  in  relation  to 
other  food  spoilage  organisms  and 
on  a  study  of  the  environmental 
factors  which  might  influence  the 
sterilisation  requirements  of  these 
spores.  Under  arbitrarily  stan¬ 
dardised  conditions,  spores  of  Cl. 
botulinum  were  more  resistant  to 
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gamma  radiation  than  spores  of 
the  other  food  spoilage  organisms 
investigated.  However,  it  was 
shown  that  different  conditions 
during  spore  production  or  irra¬ 
diation  could  increase  or  decrease 
the  sterilisation  requirement  for  a 
particular  type  of  organism. 

Instantaneous  Decantation,  Purifica¬ 
tion,  and  Softening  of  Water.  R.  Mou- 
chet  {Revue  Technique  de  V Indus¬ 
trie  Alimentaire ,  1954,  2,  July,  25). 
— Detailed  description  of  a  water 
treatment  plant  installed  at  the 
canning  works  of  the  Conserv- 
cries  de  France  in  Brittany.  This 
plant  comprises  a  decanting  in¬ 
stallation  of  a  new  ty'pe,  a  steril¬ 
isation  plant,  filters,  and  water 
softeners.  Research  is  still  pro¬ 
ceeding  on  the  design  of  another 
plant  which  will  deal  with  the 
used  water  before  it  is  restored  to 
the  river. 

Flour  for  Wafer  Manufacture  {Gor¬ 
dian,  1954,  54,  No.  1289,  21). — 
Difficulties  met  with  in  the  produc¬ 
tion  of  wafers  are  mostly  due  to 
changes  in  the  flour  used.  Flour 
mixes  found  to  y'ield  good,  “  non- 
sticky' ”  wafers  at  one  factory 
often  give  unsatisfactory  results  at 
another.  Costly  and  unreliable 
empirical  trials  can,  however,  be 
superseded  by  the  methodical  use 
of  farinographs  or  extensographs 
indicating  the  stability'  or  elasticity 
of  the  dough. 

Keeping  Tests  on  Milk  subjected  to 
High  Temperature-Short  Time  Pasteur¬ 
isation.  H.  Sudholt  and  H.  Dirking 
{Deutsche  Molkereizeitung,  1954, 
75,  1153). — At  the  request  of  the 
dairy'  associations  of  the  German 
region  of  Nordrhein-VVestphalia, 
keeping  tests  have  been  carried 
out  on  quality-selected  H.T.-S.T. 
treated  milk  of  different  tempera¬ 
tures,  with  and  without  partial 
homogenisation.  After  the  treat¬ 
ment,  all  the  samples  were  kept  at 
7°C.  for  24  hours,  and  then  at 
i8®C.  for  an  observation  period  of 
up  to  78  hours  during  which  the 
milk  samples  were  systematically 
tested  for  /)H,  bacteria,  etc.  Best 
results  were  obtained  with  H.T.- 
S.T.  milk  stored  at  7  5°C.  when 
keeping  times  of  over  60  hours 
were  found.  Among  the  conclu¬ 
sions  to  be  drawn  from  these  tests 
are  the  indispensability  of  modem 
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pasteurisation  methods,  the  need 
for  a  strict  avoidance  of  contact 
and  air  infections,  and  for  ade¬ 
quate  cooling. 

The  Effect  of  Alkaline  and  Acidic  In¬ 
gredients  on  the  Manufacture  of  Rusks. 
H.  Dorner  and  E.  Tehsmer  (Gor¬ 
dian,  iq54  ,  54,  No.  1290,  13). — 
The  authors  have  investigated  the 
effect  of  certain  ingredients  on  the 
quality  of  the  rusks  (porosity, 
etc.).  It  was  found  that  the 
quality  could  be  influenced  by  the 
kneading  process.  The  fat  con¬ 
stituent  should  preferably  be 
cream  which  ensures  a  finer  dis¬ 
tribution  of  the  fat.  Admixtures 
of  soda  and  potassium  should  not 
exceed  0  2  per  cent,  because  a 
greater  percentage  admixture  has 
an  unfavourable  influence  on  the 
app)earance  and,  sometimes,  on 
the  taste  of  the  rusks.  Best  re¬ 
sults  are  obtained  if  soda  and 
potassium  are  dissolved  and 
emulsified  together  with  the  fat. 
An  admixture  of  adipic  acid  was 
found  to  improve  the  porosity  and 
appearance. 

Palm  Oils  and  their  Carotene  Contents. 

A.  Bienaymc  (Oleagineux,  1954, 
9,  603). — Preliminary  results  of  a 
major  research  programme  car¬ 
ried  out  at  the  Institut  de  Re- 
cherches  pour  les  Huiles  et 
Oleagineux  during  the  last  five 
3'ears,  on  the  carotene  contents  of 
palm  oils  and  palm  fibre  oils  from 
different  French  territories.  The 
carotene  contents  varv  consider- 
ablv  but  are,  on  the  whole,  so 
great  that  a  svstematic  extraction 
of  carotene  from  certain  palm 
fibre  oils  promises  to  yield,  at  an 
economic  price,  a  highlv'  valuable 
by-product  of  good  quality  which 
can  be  used  as  provitamin  A  and 
for  combinations  of  vitamins  A 
and  I). 

Contribution  to  the  Study  of  Crown 
Rot  in  the  Oil  Palm.  A.  Bachy  {Oleagi¬ 
neux,  1954,  9,  619). — So-called 
‘  ‘  crown-rot  ’ '  or  “  bud  rot  "  is  an 
often  encountered  but  little  ex¬ 
plored  disease  of  the  oil  palm.  To 
widen  the  knowledge  of  the  disease 
and  of  possible  remedies,  the 
Middle  Congo  Station  of  the 
French  Institut  de  Recherches 
pour  les  Huiles  et  Oleagineux  has 
carried  out  sv'stematic  research  on 
the  subject.  It  seems  that  the 
cause  of  the  disease  must  be  seen 
in  a  disequilibrium  of  hormones 
affecting  the  plant  growth.  Rem- 
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edies  might  be  found  in  planting 
resistant  material  or  resorting  to 
selective  cultivation.  Further  re¬ 
search  work,  now  in  hand,  is  ex¬ 
pected  to  reveal  the  influence  of 
climatic  and  other  relevant  fac¬ 
tors. 

Disinfection  in  Slaughterhouses  and 
Meat  Processing  Plants.  F.  Kelch  (Die 
Fleischwirtschaft,  1954,6,  349). — 
Extract  from  a  thesis  based  on 
bacteriological  research  work  in 
food  producing  plants  of  various 
kinds.  Tests  of  disinfectants 
under  normal  working  conditions 
showed  that  a  cold  o-i  per  cent, 
crude  chloramine  solution  is  par¬ 
ticularly  effective,  especially 
where,  as  in  slaughterhouses,  the 
spreading  of  salmonella  bacteria 
must  be  feared.  The  use  of  o-i 
per  cent,  cold,  freshly  prepared 
hypochlorite  solutions  is  recom¬ 
mended  for  the  weekly  disinfec¬ 
tion  of  plant  and  equipment. 
This  ap|)lies  to  slaughterhouses  as 
well  as  meat  processing  plants, 
and  especially  to  those  depart¬ 
ments  where  meat  is  finely  chop- 
jx'd  or  ground.  Daily  disinfec¬ 
tions  should  be  carried  out  with  i 
per  cent.  Tego  solutions  heated  to 
6o°C.,  but  ever\^  operation  must 
be  |)recedcd  by  the  application  of 
3  per  cent,  hot  soda  solution. 

Importance  of  Common  Salt  for  the 
Manufacture  of  Dry  Sausages  and  Frank¬ 
furter  Sausages.  F.  P.  Niinivaara 
(Die  Fleischwirtschaft,  1954,  6, 
357). — The  Finnish  Research  In¬ 
stitute  of  Co-operative  Slaughter¬ 
houses  has  carried  out  research  on 
the  effect  of  common  salt  on  the 
quality  of  sausage  meat.  Accord¬ 
ing  to  the  pH  range,  the  water 
binding  capacity  of  the  meat  may 
be  either  increased  or  reduced. 
.Although,  in  the  normal  pH  range 


of  sausage  meat,  the  addition  of 
salt  increases  the  water  binding 
capacity,  the  water  evaporation 
during  the  processing  is  not  slowed 
down  because  the  pH  value  of  the 
meat  decreases  simultaneouj^ly  to 
a  value  where  the  salt  admixture 
has  the  opposite  effect.  This  does 
not  apply  to  sausages  of  the 
Frankfurter  type  where  the  pW 
value  does  not  drop  during  the 
processing. 

In  this  case,  however,  an  im¬ 
proved  water  binding  capacity  is 
desired. 

Fruit  Juice  by  the  Yard  (.S.  Afri. 
Packag.,  1954,  2,  47). — Describes 
an  exjx'riment  in  packing  tomato 
and  orange  juices  in  Pentathene 
plastic  carried  out  by  Penta  Chem¬ 
ical  Industries  of  Durban.  The 
juice  is  strip  packaged  in  unit  por¬ 
tions  and  the  method  might  be 
adopted  profitably  for  export 
packaging  instead  of  canning. 

Marking  Biscuit  Containers  (Bis¬ 
cuit  Mkr.  and  Plant  Bkr.,  1954,5, 
320). — A  description  is  given  of  a 
high  speed  power  driven  auto¬ 
matic  machine  which,  with  special 
feeding  and  conveyor  arrange¬ 
ments,  is  capable  of  printing  on 
upwards  of  5,000  articles  per 
hour,  whether  they  are  tin,  card¬ 
board,  packaging  materials,  lead 
foil,  paper  wrappings,  plastics, 
glass,  porcelain,  or  wood.  The 
method  is  equally  efficient  on  any 
shape. 

Printing  is  taken  off  a  resilient 
rubber  pad. 

Cold  Storage  of  Meat  in  Slaughter¬ 
houses.  G.  Kouwenhofen  (De  Slag- 
erij,  1954,  39,  644). — The  general 
availability  of  cooling  facilities  at 
retail  shops  and  the  intervention  of 
wholesale  butchers  have  brought 
about  considerable  changes  in 
the  cold  storage  requirements  at 
slaughterhouses.  These  changes 
have  had  repercussions  on  the 
type,  size,  and  layout  of  cold 
storage  facilities  at  wholesale 
slaughterhouses,  there  now  being 
a  greater  emphasis  on  pre-cooling 
installations. 

Among  the  cases  in  point  are 
the  new,  wholly  automatic  pre¬ 
cooling  installation  at  Rotterdam 
abattoir,  and  the  reconstruction  of 
the  cold  storage  facilities  at  Eind¬ 
hoven  abattoir  where  the  pre¬ 
cooling  premises  have  been  en¬ 
larged  at  the  expense  of  the  cold 
storage  premises  proper. 
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News  from  the  Industry 

•/ 


FORTHCOMING  EVENTS 
The  Nutrition  Society 
The  Nutrition  Society  is  holding;  a 
symposium  at  The  Middlesex  Hos¬ 
pital  Medical  School,  London,  W.l, 
on  Saturday,  November  tiO,  1954,  on 
“The  National  Food  Survey  of  Hreat 
Britain.” 

The  chairman  will  he  Dr.  N.  C. 
Wright  and  the  following  contribu¬ 
tions  have  been  arranged  : 

Mr.  A.  H.  J.  Baines  and  Miss  1).  F. 
Hollingsworth  (London):  ‘‘The  diets 
of  elderly  women  living  alone.” 

Mr.  J.  Brown  and  Mr.  S.  Clayton 
(London):  “The  pattern  of  the 

national  iliet  after  fourteen  years  of 
rationing.” 

Mr.  J.  A.  C.  Brown  (Cambridge): 

"  Economics,  nutrition,  and  family 
food  budgets.” 

Mrs.  E.  H.  Gibson,  Mr.  \V.  L.  Read- 
man,  and  Miss  (L  M.  W’arnock  (Lon¬ 
don):  ”  F'tKxl  and  family  size.” 

Dr.  1.  Leitch,  O.B.E.  (Bucksburn) : 

"  Review  and  comparison  with  the 
pre-War  Carnegie  Survey.” 

Mr.  W.  L.  Readman  (Lomlon) : 

"  Technique  and  methods  of  the 
National  Fo<h1  Survey.” 

Further  particulars  may  be  ob¬ 
tained  from  the  Programmes  Secre¬ 
tary  of  the  Nutrition  Society,  Dr. 

R.  J.  L.  Allen,  c/o  Monkhouse  and 
Glasscock  Ltd.,  Snowsfields,  London, 

S. E.l. 

* 

The  Institute  of  Packaging 

Among  the  November  meetings  ar¬ 
ranged  by  the  Institute  of  Paekaging 
are  the  following : 

Nov.  4.  b.jj)  p.in.  Joint  debate 
with  the  Institute  of  Materials  Hand¬ 
ling,  to  be  held  at  the  Waldorf  Hotel, 
London. 

Nov.  12.  6. JO  p.m.  ”  Package 

Testing,”  by  Mr.  U.  Watkinson,  at  the 
Grand  Hotel,  Bristol. 

Nov.  15.  7. JO  p.m.  ”  Packaging 
Film.”  bv  Mr.  C.  V.  Stanner,  at  the 
Empire  Hotel,  Leicester. 

Nov.  17.  6. JO  p.m.  ”  Design  in 

Service  Packaging,”  by  .Mr.  P.  A. 
.\ndrew,  at  Pi-el  Restaurant,  Boar 

l.ane,  Le<'ds. 

* 

The  Society  of  Chemical  Industry 

Three  meetings  will  be  held  by  the 
Food  Group  during  November  as 
follows : 

Nov.  I.  Joint  meeting  with  the 

Dmdon  Settion  and  the  Nlicrobiology 
Group.  ”  Newer  Asjx-cts  in  Cider 

Research,”  and  ”  Problems  Involvetl 
in  the  Isolation  and  Classification  of 
Cider  Micro-organisms.”  by  Dr. 
Pollard,  .Mr.  F.  W.  Beech,  and  Mr. 
J.  G.  Carr. 

Nov.  10.  Conversazione.  Joint  meet¬ 
ing  with  the  .\griculture  Group  at 
Greenford. 

Nov.  2j.  F'<km1  Group  domestic  meet¬ 
ing.  "  Some  .XsjHfts  of  Soya  as  a 
Bread  Improver.”  by  Mr.  E.  Mitchell 
Learmouth.  and  ”  The  Problem  of 
Artificial  Cn-am,”  bv  Dr.  Bettv  C. 
Hobbs. 


The  November  meeting  of  the  Agri¬ 
culture  Group  will  be  held  jointly 
with  the  Microbiology  Group  on 
November  11  at  the  Medical  Society 
of  London  when  papers  will  be  read 
by  Dr.  A.  T.  Phillip.son  and  Dr.  A.  E. 
Oxford  on  “  Digestion  in  the  Rumi¬ 
nant.” 

* 

The  Chemical  Society 

Included  in  the  programme  of 
meetings  for  November  arranged  by 
the  Chemical  Society  are  the  follow¬ 
ing  : 

Nov.  5.  ”  Some  Mould  Colouring 
Matters,”  by  Prof.  Rol>ertson  at 
8. JO  p.m.  in  the  Chemical  Laboratory 
of  Cambridge  University. 

Nov.  10.  ”  F<xk1  Legislation  during 
the  War,”  by  Sir  Harry  jepheott  at 
6  p.m.  at  Robert  (iordon's  Technical 
College,  .Aberdeen. 

Nov.  18.  "  The  Regulation  of  Plant 
Growth  with  Chemicals,”  by  Prof. 
R.  L.  Wain  at  7.J0  p.m.  in  the  Chem¬ 
istry  Lecture  Theatre,  Sheffield  Uni¬ 
versity. 

Nov.  nj.  “  Some  .Aspects  of  the 
Chemistry  of  the  .Amino-sugars,”  by 
Prof.  M.  Stacey  at  5.15  p.m.  Joint 
meeting  with  the  Durham  Colleges 
Chemical  Sriciety  to  be  held  in  the 
Science  Laboratories,  The  University, 
Durham. 

* 

Midlands  Electronics  Exhibition 

An  exhibition  of  electronic  aids  to 
production,  design,  and  research, 
under  the  title  “  Electronics  at 
Work,”  organi.sed  by  the  Scientific 
Instrument  Manufacturers’  Associa¬ 
tion,  is  to  be  held  in  Birmingham 
from  November  to  25,  at  the 
Chamber  of  Commerce  Hall.  Admis¬ 
sion  is  by  ticket  obtainable  free  from 
the  Association  at  20,  Queen  Anne 
Street,  London,  W.l. 

There  will  be  a  large  number  of 
working  demonstrations  showing  the 
employment  of  electronics  in  a  wide 
range  of  industrial  applications,  in 
public  .services,  medicine,  and  educa¬ 
tion,  and  in  varied  spheres  of  research 
and  development. 

Pea  Crop  Worst  for  35  Years 

In  opening  the  recent  Benedict  and 
Country  Market  sales  conference,  Mr. 
R.  C.  Scott  outlined  the  present  posi¬ 
tion  in  regard  to  the  dried  peas 
harvest,  which  has  been  one  of  the 
worst  for  35  years.  He  pointed  out 
that  it  was  neither  to  the  advantage 
of  the  company  nor  of  the  country  as 
a  whole  that  farmers  should  be  en¬ 
couraged  to  grow  peas  and  then  have 
them  left  on  their  hands  because 
foreign  peas  were  cheaper.  Such  a 
policy  could  only  result  in  our  becom¬ 
ing  more  and  more  dependent  on 
foreign  .supplies,  a  position  that  sup¬ 
pliers  from  abroad  would  be  only  too 
quick  to  take  advantage  of  were  it 
allowed  to  develop. 


Food  Manufacturers'  Golf  Meeting 

Mr.  W.  Leonard  Hill,  chairman  of 
Leonard  Hill  Limited,  was  among 
those  present  at  the  .Annual  Golf 
Meeting  of  the  Food  Manufacturers’ 
Federation.  Of  the  meeting  at  Went¬ 
worth,  he  writes : 

”  Bidden  there  by  the  President, 
and  prompted  by  an  old  friend.  Col. 
George  Harding,  we  had  the  pleasure 
of  going  round  with  Mr.  J.  B.  Bird, 
of  Geo.  Payne  and  Co.,  Ltd.  W’e 
feel  sure  that  we  are  both  much 
better  at  our  profes.sions  than  at  golf ! 

“  Considering  the  weight  of  re¬ 
sponsibility  that  lies  on  food  manu¬ 
facturers,  it  was  good  to  see  them  so 
obviously  enjoying  the  delights  of  the 
Wentworth  Course  on  the  pleasant, 
rather  warm,  but  otherwkse  true 
golfing  day. 

“  The  big  cup  was  carried  off  by 
Mr.  F.  E.  Corbin,  whom  we  had  not 
before  had  the  pleasure  of  meeting. 
.A  moderately  but  .sturdily  built 
man,  with  a  mane  of  white  hair,  he 
is  associated  with  the  VV’est  Somerset 
Bacon  Co.,  Ltd. 

“  In  the  afternoon,  Mr.  W.  J.  Mc¬ 
Kinnon  Matthews  of  the  company 
bearing  that  name  had  the  mi.sfor- 
tune  to  carry  us  as  his  partner  but, 
quoting  Pepys,  ‘  All  very  merry.’  ” 


Edible  Oils  and  Fats 

Specialising  in  the  import  of  edible 
oils  and  fats,  Fatoils  Ltd.  are  at  pre- 
.sent  mainly  dealing  in  English  and 
Commonwealth  refined  vegetable  oils 
(groundnut,  coconut,  palm,  palm 
kernel,  cottonseed,  and  .safflower  oil), 
peanut  butter,  the  whole  range  of  re¬ 
fined  hardened  deodorised  vegetable 
and  fish  marine  oils,  and  animal  fats, 
e.g.  edible  tallow,  dripping,  oleo 
stearine,  oleo  stock,  lard,  and  edible 
pork  fat. 

As  sole  agents  of  Continental  leci¬ 
thin  manufacturers,  the  company  are 
importing  edible  .soya  lecithin  for  use 
in  sugar  and  flour  confectionery  and 
margarine  production. 

Other  commodities  are  their  Indal 
brand  locust  bean  gum  powder 
(carol)  gum),  a  thickener  for  sauces, 
an  emulsifying  agent  for  ice  cream, 
and  an  ingredient  in  confectionery 
products,  sausages,  etc.,  and  pure 
glycerin,  agar-agar,  and  beeswax. 


Cold  Storage  Decontrol 

Government  control  of  cold  .storage 
will  end  on  December  24.  .After  that 
the  Government  cold  stores  built 
during  the  war  will  be  operated 
jointly  by  the  Government  and  the 
cold  storage  indu.stry  through  the 
medium  of  a  managing  company, 
thus  ensuring  that  they  will  not  be 
u.sed  in  unfair  competition  with  the 
indu.stry. 


Food  Manufacture — November^  1954 


451 


Sandwich  Packs 

A  new  method  of  sandwich  wrap¬ 
ping  has  been  introduced  by  Marks 
ami  Spencer.  To  combine  easy  access 
to  the  contents  with  all  the  protec¬ 
tive  advantages  of  a  strongly  heat- 
sealed  wrap  of  moistureproof  type 
Cellophane  cellulose  film,  use  is  made 
of  tear-tape  wrappers  which  are  ap¬ 
plied  in  the  normal  way  to  give  a 
triangular  wrap.  These  wrappers  are 
rectangular  in  shape  and  have  a  tear- 
tape  already  incorporated.  The  end 
of  the  tape  protrudes  slightly  on  the 
finished  pack  and  a  quick  pidl  neatly 
halves  the  film  wrap  when  the  con¬ 
tents  are  required. 


Materials  and  Machines  for  the  Food 
Industry 

Developments  in  the  food  process¬ 
ing  field  and  in  the  design  of  new’ 
equipment  were  evident  at  the  recent 
Scottish  Industries  Exhibition.  New 
ranges  of  essences  for  the  food,  soft 
drinks,  pharmaceutical,  and  allied 
industries  were  displayed,  together 
with  skinless  sausages  and  a  meat 
tenderiser.  Hitherto,  the  problem 
has  been  to  produce,  stabilise,  and 
pack  this  latter  product  in  liquid 
form,  but  this  has  now  been  over¬ 
come,  with  satisfactory  results. 

In  the  equipment  field  may  be 
mentioned  a  new  vertical  mixer  with 
applications  in  the  food,  chemicals, 
pharmaceutical,  cosmetic,  and  plastic 
industries.  The  planetary  head,  with 
mixing  equipment,  is  mounted  on 
slides  which  allow  it  to  l)e  raised  or 
lowered  by  an  independent  geared 
electric  motor.  The  bowl  raising  an<l 
lowering  mechanism  is  power  oper¬ 
ated  and  controlled  by  push  button. 
A  feature  of  the  new  machine  is  the 
variable  speed  gear  which  allows  a 
range  of  speeds  greater  than  those  re¬ 
quired  for  mixing  operations  and  is 
controlled  by  a  handwheel  control. 
Units  are  available  for  handling  80, 
KM),  and  *200  Imperial  quarts. 


For  the  brewing  industry,  two 
items  of  equipment  were  of  particular 
interest.  The  first  concerned  the  pro¬ 
duction  of  equipment  for  the  bulk 
handling  of  liquids  direct  from  the 
tanker  into  the  eellar  and  the  second  a 
new  type  of  container  which  dispenses 
completely  with  the  conventional 
broacher  and  extractor. 


New  “  Luxury  ”  Margarine 

A  new  margarine  is  to  be  intro¬ 
duced  to  the  public  by  Van  den 
Berghs  on  November  1.  Called  Sum¬ 
mer  Countif,  it  is  the  first  margarine 
to  be  developed  since  the  days  of  un¬ 
rationed  plenty. 

Mr.  Julian  Best,  managing  director 
of  V'an  den  Berghs,  states  :  “  There 
is  evidence  of  a  big  demand  for  a 
luxury  margarine.  Our  job  is  to  meet 
this  demand  and  supply  the  house¬ 
wife  with  what  she  wants — so  we  are 
introducing  Summer  County.  A  pro¬ 
duct  of  this  sort  calls  for  special  high- 
quality  ingredients  which  are  costly 
and  hard  to  find;  .Summer  County 
will  therefore  sell  at  a  higher  price 
and  initially  may  be  in  short  supply.” 

The  new  margarine  will  be  deli¬ 
vered  to  the  retailer  in  small  display 
cartons  of  1  doz.  J  lb.  packets,  each 
packet  wrapped  in  a  new  style  lamin¬ 
ated  foil.  It  will  retail  at  ‘is.  Id. 
per  lb. 


London  Office  Opened 

Padley  and  Venables  Limited  of 
Birmingham  have  opened  a  new  Lon¬ 
don  office  at  H<j,  Victoria  Street, 
London,  S.VV.l.  The  opening  w'as 
marked  by  a  reception  on  September 
‘28  and  among  those  present  were  Mr. 
A.  Bennett,  a  director  of  the  com¬ 
pany,  and  Mr.  E.  A.  Martin,  the 
London  manager.  On  show  at  the 
reception  was  a  representative  range 
of  stainless  steel  products  of  the 
company. 


Cadbury  Prizes 

Annually,  Cadbury  Bros,  donate 
£10  each  to  different  schools  of  tech¬ 
nology  throughout  the  country  for 
the  best  part-time  and  full-time  stu¬ 
dents  in  baking  and  flour  confec¬ 
tionery.  This  year’s  prizes  were 
presented  at  Bournville  by  Mr.  Paul 
(.'adbury  on  October  1. 


Soya  Products  for  the  Food  Industry 

At  their  soya  oil  extraction  plant 
in  Cardiff,  Soya  Foods  Ltd.  produce 
criule  degummed  soya  bean  oil  of 
good  commercial  quality,  crude  leci¬ 
thin,  extracted  soya  bean  meal, 
Soyolk  (a  full  fat  soya  flour),  and  de¬ 
fatted  soya  flour.  The  oil,  lecithin, 
and  meal  are  sold  on  an  ex  mill/ 
FOR  /  FOB  basis,  while  the  flours  are 
sold  delivered  to  any  destination  in 
the  British  Isles. 

Oil  is  sold  in  bulk  only  and  is  not 
available  in  drums  or  casks,  but  the 
company’s  plant  is  equipped  to  de¬ 
liver  to  road  or  rail  tanker,  or  can 
load  overside  to  craft  up  to  approx¬ 
imately  1, (MM)  tons  capacity.  Lecithin 
is  packed  in  KM)-.>()()  lb.  drums,  Soyolk 
in  1  cwt.  hessian  bags  and  lb. 
multi-ply  sacks,  and  defatted  soya 
flour  in  ;>(>  lb.  multi-ply  papt'r  sacks. 

The  company  have  their  own  re¬ 
search  laboratory  and  test  bakery  in 
Cardiff  at  which  manufacturers’  en¬ 
quiries  are  welcomed. 


B(K)KLETS  REC  EIN  ED 

in-  A  completely  revi.sed  edition  of  the 
Saunders  technical  handbook  has  now 
or  been  published  and  contains  useful 
•re  information  and  tabular  matter  con- 
a  cerning  the  company’s  valves  and 
•et  pumps. 

,e-  * 

,re 

.y_  The  full  range  of  the  company’s 
stainless  steel  pumps  for  the  dairy, 
ly  brewing,  and  beverage  factory  is  de- 
fi^  scribed  in  a  recent  APV’  publication. 
CP  It  also  contains  u.seful  information 
”  concerning  the  best  methods  of 
Ij.  ordering  pumps,  e.g.  capacity,  pres 
,,y  sure,  liquid  to  be  pumped,  size  of  the 
c^  pumping  lines  to  be  used,  temper 
p.  ature  at  which  the  liquid  is  being 
pumped,  solids  content  of  liquid,  and 
electrie  supply. 

« 

Two  new  Fi.sholow  products  are 
described  in  a  recent  manual  pub- 
of  lished  by  Fisher  and  Ludlow.  One 
n-  of  these  —  Flowforge  flooring  —  an 
•t,  electrically  forge-welded  flooring  of 
as  exceptional  strength  to  weight  ratio 
er  is  produced  in  panels  ‘20  ft.  span  x  3 
[r.  ft.  wide  to  minimise  erection  costs, 
n-  Another  new  product  is  the  unit  con 
he  struction  platform  which  provides 
he  storage  platforms  or  working  floors 
ge  by  dividing  the  available  height  and 
he  thereby  doubling  the  effective  floor 
space. 
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Mr.  George  Cadbury  at  the  age  of 
76  at  his  home  in  Birmingham  on 
September  27. 

Born  in  1878,  George  Catll»ury  was 
the  second  son  of  the  late  George 
Cadbury  (one  of  the  second  genera¬ 
tion  of  partners  in  the  business  and 
founders  of  the  Bournville  factory 
and  housing  estate). 

In  18!>!»,  he  became  a  managing 
director  of  Cadbury  Bros.,  and  in 
1932  he  became  chairman  of  the 
British  Cocoa  and  Chocolate  Co.,  Ltd. 
(the  holding  company  controlling 
Cadbury’s  and  Fry’s),  and  in  1»3«, 
vice-chairman  of  Cadbury  Bros.,  Ltd. 
He  retired  in 

Mr.  Cadbury  was  a  man  of  wide 
interests  and  will  be  remembered  for 
his  activities  in  many  different 
spheres.  His  contribution  to  the 
Bournville  business  lay  chiefly  on  the 
proiluction  and  transport  sides,  and 
also  in  the  education  of  the  yoimg 
employees  and  in  joint  consultation 
between  employer  and  employee. 

His  scientific  training  in  England 
and  Germany  was  applied  to  the 
problems  of  rationalising  manufactur¬ 
ing  processes,  and  it  was  his  experi¬ 
mental  work  that  led  to  the  introduc¬ 
tion  in  England  of  milk  chocolate — 
hitherto  a  Swiss  monopoly. 

He  was  closely  associated  with  the 
foundation  of  Fircroft  College  for 
working  men  and  its  later  offshoot, 
Avoncroft,  for  agricultural  workers. 
Housing,  town  planning,  and  inland 
waterways  were  among  other  activi¬ 
ties  in  which  he  played  a  leading  part. 
His  interest  in  England’s  canals  was 
well  known,  and  he  was  a  member  of 
the  National  Council  of  Inland  Water¬ 
ways  and  chairman  of  the  Severn 
Carrying  Co.,  Ltd. 

* 

Mr.  Benjamin  Seebohm  Rowntree, 
C.H.,  chairman  of  Rowntree  and  Co., 
Ltd.  from  192.5  to  1941,  on  October  7 
at  the  age  of  83. 

The  second  son  of  the  late  Joseph 
Rowntree,  founder  of  the  co<*oa  and 
chocolate  firm  at  York,  he  was  born 
on  July  7,  1871,  and  was  educated  at 
the  Quaker  School  at  York  and  at 
Owen’s  College,  Manchester. 

The  rapid  growth  of  the  York  con¬ 
cern,  of  which  he  was  vice-chairman 
before  he  succeeded  his  father  as 
chairman  in  1925,  was  largely  due  to 
his  efforts.  Under  his  chairmanship, 
much  was  achieved  in  improving  the 
workers’  position,  one  of  his  great 
interests  being  the  Joseph  Rowntree 
Village  Trust  and  the  creation  of  a 
garden  village  at  New  Earswick  for 
housing  employees  and  others. 

His  name  will  always  be  associated 
with  his  efforts  to  improve  social  con¬ 
ditions.  His  first  book  “  Poverty  :  A 
Study  in  Town  Life,”  a  survey  of 
^ial  conditions  in  York,  was  pub¬ 
lished  in  lfK)l.  He  promoted  a  second 
and  wider  survey  of  York  in  193<j,  the 
which  were  published  in 

Poverty  and  Progress”  in  1941. 


The  results  of  further  surveys  were 
published  in  19.50  and  1951. 

He  partieipated  in  the  work  of 
many  committees  concerned  with 
housing,  unemployment,  and  British 
agriculture;  he  was  also  a  trustee  of 
the  King  George’s  Fields  Foundation, 
of  the  Nuffield  Trust  for  Distressed 
Areas,  President  of  the  Outward 
Bound  Trust,  and  chairman  of  the 
old  age  survey  committee  set  up  by 
the  Nuffield  Foundation.  Mr.  Rown¬ 
tree  was  an  active  member  of  the 
Committee  of  the  National  Institute 
of  Industrial  Psyehology  and  of  the 
Industrial  Welfare  Society,  being  the 
originator  of  the  Lecture  Conferences 
for  Works  Directors,  Managers,  and 
Foremen  and  of  the  Management  Re¬ 
search  Groups. 

Although  he  made  his  home  in 
Buckinghamshire  following  his  resig¬ 
nation  of  the  chairmanship  of  the 
company  in  1941,  he  retained  his  close 
interest  in  York  matters. 

Mr.  Rowntree  w’as  a  justice  of  the 
peaee  and  an  honorary  LL.D.  of 
Manchester  University.  He  was  made 
a  Companion  of  Honour  in  1931. 

* 

Mr.  A.  Van  Rooyen,  managing  di¬ 
rector  of  Blok,  V’an  Rooyen  and  Co., 
Pty.,  Ltd.,  at  the  age  of  4H. 

The  company  is  the  Australian 
representative  of  Polak  and  Schwarz 
Ltd.,  and  the  deceased  had  been  con¬ 
nected  with  the  e.ssence,  perfume,  and 
es.sential  oils  trade  in  Australia  and 
New  Zealand  since  his  arrival  in  New 
Zealand  in  1926. 

This  company  and  their  a.ssoeiate, 
Beaver-Ross  Ltd.,  will  continue  to 
operate  under  the  management  of 
the  chairman  of  directors,  Mr.  Leo 
Blok. 


ERECTIONS  AND  EXTENSIONS 

Plans  made  by  the  Midland  Rusk 
Co.  to  carry  out  extensions  to  their 
factory  in  Cauldwell  Road,  Nuneaton, 
Warwickshire,  have  now  been  ap¬ 
proved. 

» 

A  new  extension  to  their  factory  in 
Wayland  Road,  Sutton  Coldfield, 
Warwickshire,  is  to  be  built  by 
Schweppes,  Ltd. 

* 

Construction  of  a  new  £2,5(N),(MM) 
factory  is  to  be  carried  out  for  H.  J. 
Heinz  and  Co.,  Ltd.,  on  a  site  between 
Walthew  Hou.se  Lane  and  the  River 
Douglas  at  Kitt  Green,  Wigan,  Lancs. 

* 

Coca-Cola  Southern  Bottlers,  Ltd., 
Southfield  Road,  London,  W.4,  are 
having  a  new  factory  erected  on  the 
Bri.slington  Trading  Estate,  Bri.stol. 

* 

Batchelors  Peas,  Ltd.,  of  Wadsley 
Bridge,  Sheffield,  are  planning  to 
construct  a  new  £1  million  factory  on 
a  site  at  Sheffield. 


APPOINTMENTS  AND  RETIREMENTS 

Mr.  Leslie  Hopkins  has  been  ap¬ 
pointed  general  .sales  manager  of  the 
St.  Martin  Preserving  Co. 

* 

Mr.  T.  J.  Hartnett,  formerly  of  the 
British  Aluminium  Co.,  has  been  ap¬ 
pointed  technical  sales  repre.sentative 
for  the  London  and  South  Eastern 
areas  of  Warwick  Proiluction  Co., 
Ltd  .,  a  member  of  the  A.s.sociated 
Light  Metal  Industries  Group. 

* 

Beeeham  Group  Ltd.  announce 
that  Mr.  R.  Craig  Wood  has  been 
appointed  a  director  of  the  company. 
He  will  join  the  executive  directors 
at  headquarters  and  will  be  princi¬ 
pally  concerned  with  development 
projects.  Mr.  Craig  Wood  was  for¬ 
merly  managing  director  of  Thomas 
Hedley  and  Co. 

* 

Mr.  John  Morgan  Davies,  Principal 
of  the  Cumberland  and  Westmorland 
Farm  School,  Newton  Rigg,  has  been 
appointed  to  the  technical  staff  of  the 
Fat.stock  Marketing  Corporation  and 
will  take  up  his  duties  on  Decem- 
l>er  1. 

For  two  years  before  he  went  to 
Newton  Rigg  in  January,  liD7,  Mr. 
Davies  was  Welsh  Secretary  of  the 
National  Farmers’  Union. 


Mr.  J.  W.  Urban,  director  of  over¬ 
seas  relations,  has  been  appointed  a 
director  of  Monsanto  Chemicals  Ltd’. 

Mr.  Urban,  who  first  joined  the 
company  in  1929,  has  had  35  years’ 
experience  in  the  chemical  industry. 
He  w’ill  continue  his  duties  as  director 
of  overseas  relations. 

At  the  .same  meeting,  the  resigna¬ 
tion  of  Dr.  W.  D.  Scott  from  the 
board  was  accepted  with  regret. 


Wine  Tasting  at  Westcliff 

An  opportunity  to  ta.ste  French 
wines  and  spirits  was  given  by  La 
Montagne  (London)  Lt(l.  at  a  recep¬ 
tion  at  the  Holmwood  Hotel,  West- 
eliff,  on  October  13,  as  part  of  the 
programme  of  events  during  the 
French  Trade  Fortnight. 

Included  in  the  Wine  and  Spirit 
Programme  were  :  Champagne  Brut, 
E.  Roemer;  Graves  See;  Chablis; 
Chateau  de  Tours,  St.  Etienne  la 
Varenne,  Rose  de  Beaujolais;  Gevrey 
Chaml)ertin;  Chateauneuf  du  Pape; 
Armagnac  Tres  Vieux,  Samalen.s — La 
Montagne;  and  Rhum  St.  James. 


Correction 

In  the  article  ”  The  Higher  Alkyl 
Gallates  ”  published  in  the  October, 
1954,  i.s.sue  of  Food  Manufacture, 
the  captions  to  Figs.  2  and  3  (pp. 
403  and  104)  have  been  transposed. 
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Chemicals  from  Fatty  Acids— Armour’s 
New  \'enture 

Armour  and  t'o.,  Ltd.  of  London 
will  sell  next  year  from  British  pro¬ 
duction  the  ranfre  of  chemicals  now 
made  solely  by  Armour  and  to., 
Chicago.  A  new  plant  for  producing 
these  chemicals  is  being  built  at 
Littleborough,  near  Rochdale,  Lan¬ 
cashire,  by  Hess  Products  Ltd., 
at  a  total  cost  of  approximately 
£‘2.iO,(MM). 

Armour  and  Co.  have  developed 
this  trend  towards  greater  emphasis 
on  chemical  manufacture  over  the 
last  20  years  to  broaden  the  basis 
of  their  original  meat  packing  busi¬ 
ness. 

Nearly  all  the  new  plant  will  be  of 
British  manufacture  and  will  be 
erected  and  operated  by  British 
labour.  It  will  be  adjacent  to  the 
existing  Hess  Products’  fractional 
distillation  unit,  which  has  been  pro¬ 
ducing  Distec  fatty’  acids  since  1950. 
Fatty  acids  will  be  pumped  across 
to  the  catalyst  plant  now  under 
construction,  where  they  will  be  con¬ 
tacted  with  ammonia.  Operation 
will  be  continuous  and  completely 
automatic,  yielding  high  grade  ali¬ 
phatic  nitriles. 

As  the  nitrile  issues  from  the  plant 
in  continuous  flow  it  is  passed  to  the 
hydrogenation  section  where  it  is 
turned  into  the  primary  amine.  De¬ 
pending  on  the  type  of  fatty  acid 
used,  a  whole  range  of  these  amines 
(Armcens)  can  be  produced. 

By  a  modification  of  this  process, 
other  amines  can  be  produced,  in¬ 
cluding  the  diamines  of  the  general 
formula  RNHC,H^NH,  (Duomeens). 
By  reacting  any  of  the  amines  with 
an  organic  acid,  water-soluble  salts 
are  obtained  which  have  high  surface 
activity.  Among  the  new  chemicals 
will  therefore  be  the  .4rm<ic.s  and 
Duomacs,  the  water-soluble  salts  of 
the  amines  and  diamines. 

The  amines  are  also  used  as  start¬ 
ing  materials  for  a  wide  variety  of 
organic  chemicals.  They  are,  for 
instance,  quaternarised  to  give  .a 
useful  range  of  bactericidal  and  sub¬ 
stantive  products  {Arquads).  They 
are  the  basis  for  certain  ampholytic 
chemicals,  alkyl  morpholines,  and 
many  others,  including  ethylene 
oxide  compounds  (Ethomeens). 


Paper  Manufacture  on  the  Screen 

The  premiere  of  a  film  of  the  Reed 
Group’s  activities  at  Aylesford,  “The 
Mill  on  the  Medway,’’  was  shown  in 
London  on  October  h. 

Produced  by  the  Orion  Picture 
Corporation,  the  film  runs  for  tO 
minutes  and  gives  some  insight  into 
the  papermaking  process  at  Ayles¬ 
ford  Paper  Mills  and  into  the  opera¬ 
tions  of  the  Medway  Corrugated 
Paper  Co.,  Ltd.,  and  Medway  Paper 
Sacks,  Ltd.,  converting  paper  into 
corrugated  fibreboard  cases  and  into 
multi-wall  sacks. 


WORK  TABLES  RENOVATED. — At  the  factory  of  Harry  Vincent  Ltd.,  Hunnington, 
near  Birmingham,  which  is  famous  for  the  manufacture  of  Blue  Bird  confectionery, 
Formica  is  gradually  being  introduced  throughout  the  entire  premises  on  all  working 
surfaces.  This  laminated  plastic  was  chosen  because  it  is  so  easily  cleaned,  saving  time 
and  labour.  We  understand  that  it  has  been  appiied  to  the  original  old  tables  and  that 
the  renovation  is  a  great  improvement  on  the  previous  material  employed. 


The  1954  Dairy  Show 

The  Dairy  Show,  the  great  annual 
“  At  Home  ’’  of  the  dairy  industry, 
was  held  at  Olympia,  London,  from 
October  ‘itt  to  29. 

Although  the  Show  is  sponsored  by 
the  British  Dairy  Farmers’  As.socia- 
tion,  it  is  by  no  means  exclusively  a 
producers’  affair.  All  facets  of  the 
dairy  industry  from  farm  to  con¬ 
sumer  were  represented  in  the  ex¬ 
hibits.  On  alternate  years,  however, 
the  members  of  the  Dairy  Engineers’ 
A.ssociation  have  agreed  not  to  exhibit 
their  plant,  equipment,  and  machin¬ 
ery  but  to  take  only  office  space  at 
Olympia.  This  year’s  Show  was  one 
when  office  accommodation  only  was 
taken  by  the  engineering  firms.  This 
did  not  mean  to  say  that  it  was  an 
“off’’  year,  because  Olympia  was  still 
full  of  the  usual  cattle,  produce,  and 
dairy  and  farm  appliances,  and  the 
engineers  had  representatives  with 
photographs,  plans,  etc.,  of  their  plant 
and  equipment.  In  addition,  the  gal¬ 
leries  contained  the  poultry,  pigeon, 
rabbit,  and  acces.sories  exhibits. 

This  year  .some  new  exhibits,  de¬ 
monstrations,  and  competitions  were 
introduced.  These  included  a  milk 
bar  where  milk,  either  plain  or  fla¬ 
voured,  milk  shakes,  butter,  and 
cream  could  be  purchased. 

Another  special  exhibit  was  one 
devoted  to  the  cheeses  of  Great  Bri¬ 
tain.  Samples  of  many  varieties 
were  on  sale  to  the  public  and  pro¬ 
vided  an  excellent  opportunity  for 
the  younger  people  to  taste  the.se  fine 
cheeses  for  the  first  time  and  for  the 
older  ones  to  reacquaint  themselves 
with  the  Leicesters,  Wensleydales, 
Caerphillies,  and  many  others. 


Demonstrations  were  given  at  in-  | 
tervals  throughout  the  Show  on  I 
methods  of  bottling  and  canning  in  { 
the  home,  of  .scone  baking,  and  of  ^ 
poultry  trussing.  These  w’ere  all  in 
addition  to  the  annual  events  such  as 
the  Bledisloe  Trophy  competition 
and  many  others  for  cattle  and  1 
dairy  produce  which  drew  enormous 
crowds  to  see  the  best  in  the  dairy 
indiKstry. 

Included  in  the  display  of  dairy 
acce.s.sories  and  ancillary  equipment 
were  a  comprehensive  range  of  lighter 
type  motors  and  control  gear  suitable 
for  driving  dairy  equipment,  shown 
by  Brook  Motors  Ltd. 

The  Gryphon  motors,  from  ]  to  1 
h.p.  in  drip-proof,  totally  enclosed,  or  I 
fan  cooled  types,  are  supplied  with  | 
or  without  feet  for  flange  or  resilient  | 
mounting.  The  smaller  size  frac-  I 
tional,  the  BS.42  from  to  J  h.p.  is 
made  for  .standard,  flange,  or  face  ^ 
mounting.  Both  types  may  have  hall  j 
or  sleeve  bearings  at  the  same  cost. 

Motors  to  British  Standard  2083: 
19.54  in  totally  enclo.sed  and  drip-  ' 
proof  frames  are  interchangeable  for  I 
fixing  dimen.sions  and  centre  rise  I 
height  with  similar  standardised  I- 
frame  sizes  of  Brook  or  other  manu¬ 
facture.  L 

A  new  rheo.static  split  phase  starter 
for  single  phase  motors  was  included 
in  the  display,  together  with  mo<lern 
push  button  control  gear  in  a  selected 
range  of  types  for  single  or  three 
phase  supply.  In  conjunction  with 
motors,  they  ensure  immediate  starl¬ 
ing  in  all  weathers  and  give  protec-  | 
tion  to  equipment  and  to  the  user. 

Four  refrigeration  compres.sors,  an 
air-cooled  condensing  unit,  and  two 
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i  hoinogt  ni.sers  were  shown  l)y  G.  and 
j  J.  Weir. 

I  The  in.  x  ti  in.  x  H  in.  uniinonia 
i  compressor  is  a  compound  machine 
j  for  use  where  the  compression  ratio 
irould  he  excessive  for  a  single-stage 
typo-  This  machine  offers  a  saving 
in  power  l»ecause  of  the  lower  com¬ 
pression  in  the  individual  stages,  and 
its  application  includes  quick  freez¬ 
ing  plants,  ice  cream,  and  other 
types  of  hardening  tunnels. 

The  a  in.  x  a  in.  ammonia  and  5} 
in.  X  5  in.  freon  compressors  are  the 
latest  design  of  reciprocating 
machines.  The  ammonia  machine  is 
of  a  motlern  light  construction  not 
requiring  an  outhoard  hearing,  thus 
presenting  a  very  compact  space¬ 
saving  arrangement. 

The  7  in.  X  7  in.  single-acting  am¬ 
monia  compressor  ami  the  air-cooled, 
self-contained  condensing  unit  in 
which  the  compressor,  condenser, 
and  driving  motor  are  all  compactly 
mounted  on  the  bedplate,  the  latter 
using  methyl  chloride  or  freon  as  the 
refrigerant,  were  also  on  show. 

The  range  of  honiogenisers  was 
represented  hy  the  Standard  ‘2A 
and  Junior  sizes.  The  former, 
which  has  a  capacity  of  KM)  to  ‘2(M) 
gallons  an  hour,  is  driven  hy  a  verti¬ 
cal  motor  through  worm  gearing,  the 
motor  being  mounted  directly  on  the 
pump  framing;  it  has  a  single-stage 
homogenising  valve.  The  Junior 
homogeniser,  which  has  a  capacity  of 
10 gallons  an  hour,  was  representative 
of  the  smaller  capacity  machines; 
this  model  is  tlriven  hy  a  separate 
motor  through  a  V  belt.  The  stan¬ 
dard  range  of  homogenisers  covers 
all  capacities  between  10  and  l,2a0 
gallons  an  hour. 

A  selection  of  homogenising  valves 
of  the  conical,  serrated,  and  insert 
types,  together  with  a  suction  and 
discharge  valve  assembly  for  the  ‘2A 
model,  was  also  exhibited. 


A  selection  of  some  of  the  collapsible 
tubes,  capsules,  Turnerstyle  containers, 
Md  foils  developed  for  the  food,  pharma • 
cautlcal,  and  beverage  industries  by  Betts 
and  Go. 
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OBITER  DICTA 

#  One  trouble  with  people 
forced  to  live  under  Commun¬ 
ism  is  that  they’re  always 
thinking  about  something  to 
eat. — “  The  Setv  York  Herald 
Trihu  lie.” 

O  Is  it  the  Government’s 
policy  now  that  the  standard  of 
hygiene  shall  be  as  high  as  the 
lowest  of  the  dirtiest  firms  in 
the  catering  industry? — Mr.  .4. 
Robeim,  M.P. 

O  That  must  be  the  greatest 
thing  since  sliced  bread. — Com¬ 
ment  by  an  American  at  Farn- 
boroHgh  on  the  crencent-winged 
Handley  Page  Ticfor. 

O  The  public  must  be  per¬ 
suaded  that  the  bowl  of  fruit  in 
the  parlour  is  not  there  just  for 
decoration  but  is  nice  to  eat. 
— Mr.  C.  Flscott  at  the  annual 
meeting  of  the  National  Federa¬ 
tion  of  Fruit  and  Potato 
T  radea. 

O  The  time  has  come  to  stop 
figuring  we’ve  got  secrets  that 
nobody  else  knows.  The  free 
transmission  of  information 
among  packers  does  us  all  a  lot 
of  good.  —  Norman  Hrammall, 
Preaident  of  Food  Management, 
Inc.,  Cincinnati. 

O  This  country  has  a  rich 
culinary  heritage,  but  it  is  fast 
being  driven  underground  by 
either  the  “  something  fried 
with  chips  ”  regime  or  the 
insipid  soup,  tasteless  meat, 
and  boiled  potatoes”  school. 
— Correspondent  to  the  ”  Man¬ 
chester  Guardian.” 

O  ^iot  all  our  malaise  arises 
from  smog,  or  damp,  or  in- 
fectetl  food.  Hates  can  act  as 
toxins;  even  love  can  make  us 
blind,  deaf,  and  w’itless.  We 
carry  ourselves,  in  that  mys¬ 
terious  essence  called  “  Tem¬ 
perament,”  enough  explosive 
material  to  blow  us  up!  — 
”  Health  Horizon.” 

#  Bwzampulists  are  collectors 
of  beer  bottle  labels  and  their 
title  is  derived  from  BWZ, 
Gaelic  for  beer,  and  AMPCLA, 
Latin  for  bottle.  The  label  is 
usually  soaked  off  with  water; 
it  can  be  swilled  off  with  the 
contents  of  the  bottle,  but  this 
method  is  not  recommended. 
— “  Food  Technology  in  .4ms- 
tralia.” 

#  The  average  beer  drinker  is 
very  conservative  and  w’e  do 
not  think  he  would  take  kindly 
to  buying  his  beer  by  the  lump. 
W’e  are  keeping  abreast  of  the 
latest  developments,  but  we  do 
not  expect  frozen  beer  to  come 
on  the  market  for  at  least  10 
years. — .4  Burton  brewery  offi¬ 
cial  commenting  on  the  report 
of  the  Food  Investigation  Or¬ 
ganisation  of  the  D.S.I.R. 


F.M.C.  to  Handle  New  Zealand  Meat 

An  agreement  has  been  concluded 
with  two  of  the  principal  co-operative 
meat  pro<lucing  organisations  in  New 
Zealand  under  which  the  Fatstock 
Marketing  Corporation  is  to  act  as 
their  marketing  agents  throughout 
the  I’nited  Kingdom. 

While  the  agreement  will  not  result 
in  any  increase  in  imports,  it  does 
mean  that  the  Corporation  have 
secured  a  substantial  share  of  the 
import  trade,  which  plays  a  vital 
part  in  maintaining  the  orderly  mar¬ 
keting  of  meat. 

The  first  shipments  under  the 
agreement  are  expected  this  month. 


Tubed  Food 

Many  branches  of  the  food  packing 
industry  make  use  of  foils  in  alu¬ 
minium  and  pure  tin  for  wrapping 
cheese,  chocolate,  and  confectionery 
and  collapsible  tubes  manufactured 
by  Betts  and  Co.  Such  products  as 
tomato  puree,  caviar,  butter,  cream, 
and  cheese  have  long  been  bought  in 
tubes  on  the  Continent,  and  the  com¬ 
pany  are  at  present  aiming  to  extend 
the  use  in  Britain  of  the  collapsible 
tube  in  all  its  forms,  including  alu¬ 
minium,  pure  tin,  lead,  and  various 
alloys  all  specially  suitable  for 
various  food  products. 

The  company  have  supplied  the 
fooil,  wine,  and  spirit  trades  with 
such  products  as  bottle  capsules  for 
over  1.50  years  and  information  about 
the  latest  developments  in  the  pro¬ 
duction  of  capsules  in  tin-coated  lead, 
aluminium,  pleated  aluminium,  and 
aluminium  foil  is  now  available. 

The  manufacture  of  rigid  alumin¬ 
ium  containers,  particularly  suitable 
for  packing  tablets,  cigars,  and 
similar  types  of  product,  is  now  pro¬ 
gressing  rapidly  and  it  is  felt  that  the 
food  industry  would  do  well  to  con¬ 
sider  the  many  efficient  and  attrac¬ 
tive  methoils  of  packing  that  are 
offered  by  modern  techniques  of  this 
nature. 


Machiner>’  for  Disposal 

The  disposal  of  the  large  quantity 
of  modern  civil  engineering  plant 
used  for  the  construction  of  the  Owen 
Falls  hydro-electric  scheme  is  being 
undertaken  by  George  Cohen  Sons 
and  Co. 

Notable  among  the  hundreds  of 
items  to  be  sold  are :  excavators, 
tractors,  dumpers,  dump  trucks,  der¬ 
ricks,  steam  cranes,  diesel  loco¬ 
motives,  air  compressors,  pumps,  and 
hoists  and  lifting  tackle  of  all  kinds 
together  with  a  number  of  complete 
plants  for  batching  and  mixing  con¬ 
crete,  sand  washing,  etc. 

All  the  plant  is  of  the  most  up-to- 
date  design  and  has  been  carefully 
maintained.  Steps  will  be  taken  to 
ensure  that  every  item  is  in  goo<l 
working  order  prior  to  shipment. 
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Machinery  and  Equipment 


Lighting  for  Modern  Food  Store 

How  carefully  planned  lighting  can 
effectively  eontriluite  to  the  general 
ettieieney  and  hygiene  of  the  modern 
food  store  is  amply  demonstrated  at 
David  (ireig’s  new  branch  at  (’anter- 
hury. 

The  building  is  tlesigned  in  the 
contemporary  style  with  a  high, 
reinforced  concrete  roof  and,  on 
aesthetic  grounds,  the  architect  con¬ 
sidered  lighting  fittings  suspended  by 
wires  or  chains  to  be  unsuitable.  In¬ 
stead,  he  advocated  some  indirect 
form  of  lighting  which  would  provide 
a  good  level  of  illumination  and,  at 
the  same  time,  simplify  installation 
and  maintenance. 

It  was  therefore  decide«l  to  use 
Philips  Weybridge  spotlight  fittings 
with  .50()w.  internally  silvered  lamps 
for  the  main  general  lighting.  These 
were  mounted  on  the  side  walls  9  ft. 
from  the  floor  and  6  ft.  apart.  The 
training  angles  were  arranged  so  as 
to  keep  the  brightness  of  the  ceiling 
— which  was  20  ft.  high  with  a  span  of 
.‘to  ft. — as  uniform  as  possible. 


Magnetic  Equipment 

Specially  designed  to  facilitate  the 
removal  of  tramp  iron  and  ferrous 
particles  from  permanent  magnets. 


Electrothermal  pipe  heater  used  on  a  chocolate  pipe  line  in  the  factory  of  the  Britiih 
Couverture  Go. 


Pipe  Heaters 

A  further  addition  to  the  range  of 
flexible  electric  heating  devices  de¬ 
veloped  by  Electrothermal  Engineer¬ 
ing  Ltd.  is  a  heating  network  sealed 
into  a  high  temperature  resisting 
grade  of  polyvinylchloride.  It  is 
waterproof  and  is  intended  to  pro¬ 
vide  a  simple  and  efficient  means  of 
heating  pipes  in  exposed  positions  in 
plant. 

Approximately  J  in.  wide,  the 
heater  is  available  in  .50  ft.,  2.5  ft.,  or 
12.5  ft.  lengths  for  operation  on 
mains  or  other  voltages  as  required. 
The  electrical  loading  for  each  size 
is  7  watts  per  linear  foot.  Each  heater 
has  a  connector  at  each  end,  l)ut  it  is 
necessary  to  connect  the  supply  to 
one  only.  Tp  to  four  .50  ft.  heaters 
may  be  joined  to  give  a  200  ft.  length 
and  the  supply  fed  to  one  connector 
only.  Thus  one  feeder  point  will 
supply  a  total  length  of  tOO  ft.  of 
heater. 

On  pipes  fitted  with  heat  insula¬ 
tion,  single  tracing  with  the  heater 


will  give  frost  protection  on  up  to 
2  in.  diameter  pipes  during  periods  of 
30"F.  of  frost.  Pipes  of  larger  di¬ 
ameters  can  be  multiple  traced  or  the 
heater  can  be  wound  on  to  them  as  a 
slow  spiral.  Pipes  and  other  fittings 
can  also  be  maintained  at  higher 
temperatures  than  those  required  for 
frost  protection,  i.e.  where  viscous 
liquids  must  be  maintaine«l  above  a 
certain  temperature  in  order  to  keep 
them  free  flowing. 

The  heater  is  suitable  for  raising 
the  pipe  temperature  to  <ii5°  The 
contents  of  the  pipe  may  be  allowed 
to  reach  a  temperature  of  1(M)'’-120°('. 
without  damage  to  the  heater,  but  it 
must  not  be  .switched  on  during  any 
period  when  the  pipe  temperature  is 
above  <).5“('. 

It  can  also  be  u.sed  as  an  immersion 
heater  for  maintaining  the  tempera¬ 
ture  of  plating  or  pickling  baths.  The 
insulation  is  resistant  to  most  in¬ 
organic  salts  and  acids  up  to  a  tem¬ 
perature  of  and  concentrations 

of  not  greater  than  ;5()  per  cent. 
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the  Rapid  Ejecta  plate  has  the 
general  appearance  of  the  previous 
.Magnaplate.  The  face  has  two  aux¬ 
iliary  poles  hinged  and  held  magnet¬ 
ically  in  |M)sition,  on  swinging  the 
plate  clear  of  the  chute  for  cleaning 
(fig.  2),  two  cams  operate  against 
the  face  plate  initially  breaking  the 
magnetic  circuit,  thus  permitting  the 
face  plate  to  be  easily  swung  clear  of 
the  magnet  unit  (fig.  3),  the  auxiliary 
poles,  no  longer  under  magnetic  in¬ 
fluence,  allow  the  collected  iron  to 
fall. 

The  plate  can  be  supplied  in  many 
widths  and  the  magnet  strengths  are 
available  in  two  sizes  capable  of 
handling  up  to  approximately  t  in. 
depth  of  feed. 


A  roUry  booster -compressor  of  some  300  h.p.,  suitable  for  certain  low  temperature  dutiM 
(e.g.  quick  freezing),  is  being  manufactured  by  York  Shipley. 


The  new  Signode  seal  feed  machine  for 
(trapping  cases,  cartons,  etc. 

Seal  Feed  Strapping 

Designed  for  strapping  cases,  car¬ 
tons,  etc.,  particularly  on  centrali.sed 
or  conveyor  systems,  the  new  Signode 
seal  feed  machine  is  provided  in 
models  for  in.,  g  in.,  and  |  in.  steel 
strapping.  When  used  in  conjunction 
with  the  tool  mount,  strapping  ap¬ 
plications  are  speeded  up  and  the 
counterbalanced  arm  permits  it  to 
swing  into  correct  .strapping  position 
without  effort.  When  the  strapping 
is  completed,  the  machine  may  be 
raised  free  from  the  package. 

Seals  bearing  the  u.ser’s  trade  or 
brand  name  can  be  supplied  by  the 
company  at  the  additional  cost  of 
the  necessary  block. 


Pneumatic  and  l.ubricating  Kquipment 

Pneumatic  and  lubricating  equip¬ 
ment,  together  with  the  British  Bel¬ 
lows  pneumatic  equipment,  manufac¬ 
tured  in  Britain  by  (Jeo.  H.  Hughes 
Ltd.,  for  which  the  company  have 
complete  selling  rights,  are  available 
from  Benton  and  Stone. 

Included  in  the  pneumatic  range  of 
equipment  are  doid>le  acting  cylin¬ 
ders  from  ii  in.  to  (>  in.  diameter,  and 
a  slightly  more  restricted  range  of 
single  acting  cylinders.  Almo.st  any 
stroke,  together  with  various  mount¬ 
ing  arrangements,  are  available. 

Valves  are  made  in  two  sizes,  from 
i\  in.  to  J  in.  o.d.  copper  tube  con¬ 
nexions,  and  give  a  range  of  hand, 
foot,  automatic,  semi-automatic, 
pilot,  trip,  etc.,  operations.  In  the 
auxiliary  range  are  air  service  units, 
filters,  and  reducing  valves. 

Products  of  the  lubrication  section 
consist  of  mechanical  and  two  hand- 
operated  systems.  The  first  of  the 
hand-operated  systems  is  the  One- 
Shot,  giving  predetermined  indepen¬ 
dent  metering  to  each  lubricating 
point.  The  second  is  the  Benston, 
which  discharges  the  total  output  of 
the  hand  pump  throughout  the 
distributors,  giving  proportionate 
metering. 


Fractional  H.P.  Motors 

A  new  range  of  fractional  horse¬ 
power  A.C.  motors,  similar  in  appear¬ 
ance  to  the  present  G.E.C.  designs 
but  more  compact  and  of  less  weight, 
has  been  produced  by  The  General 
Electric  Co.  The  new  motors,  which 
comply  with  B.S.  *2048 :  19.53  “  Di¬ 
mensions  of  F.H.P.  motors  ”  are 
mechanically  interchangeable  w’ith 
other  makes  complying  with  this 
specification.  Apart  from  the  flange- 
mounted  motors,  they  are  also  inter¬ 
changeable  with  American  motors 
made  to  the  American  N.E.M.A. 
Standard. 

The  stator  laminations  of  the  new 
motors  are  accurately  .stacked  and 
riveted  under  high  pressure  to  en¬ 
sure  maximum  rigidity.  The  ends  of 
the  .stator  pack  are  finally  spigoted 
true  with  the  bore  for  mounting  the 
bearing  brackets.  A  one-piece  press¬ 
ing,  screwed  securely  to  the  stator, 
ensures  correct  centre  height  and 
accuracy  of  alignment  of  the  foot- 
mounted  motors.  Where  silent  opera¬ 
tion  is  required  resilient  mounting  is 
provided.  This  is  done  by  using  a 
rigid  pres.sed  steel  ba.se  that  supports 
the  motor  from  the  nose  of  the  l)ear- 
ing  brackets  on  which  resilient  end 
rings,  resi.stant  to  oil  and  ageing,  are 
fitted.  These  end  rings  absorb  vibra¬ 
tions  and  en.sure  quiet  operation. 


L'ltra-violet  Rays  in  Industry 

An  exhibition  to  demonstrate  the 
use  of  ultra-violet  rays  in  indu.stry 
and  commerce  was  .staged  recently  by 
Hanovia  Ltd.,  in  conjunction  with 
the  East  Midlands  Electricity  Board. 

In  a  number  of  indu.stries,  it  is 
desirable  to  cau.se  the  molecules  of  a 
substance  to  combine  with  each  other 
in  order  to  form  a  product  with  en¬ 
tirely  different  properties,  i.e.  poly- 
meri.sation,  and  in  certain  cases  the 
process  can  be  initiated  or  accelerated 
by  the  action  of  suitable  radiation. 

Lltra-violet  radiation  is  al.so  used 
in  the  commercial  production  of  vita¬ 
min  D,  by  irradiating  ergosterol,  a 
valuable  oil  extracted  from  yeast. 

In  many  industries  manufacturers 
wish  to  know  whether  their  products 
will  .stand  up  to  continued  ex¬ 
posure  to  strong  sunlight.  By 
means  of  a  powerful  ultra-violet 
lamp,  such  as  the  Ilanovia 
G.V'.S.  .>00,  the  effects  of  many 
months’  expo.sure  to  tropical 
sunshine  can  be  simulated  in  a 
few  hours.  These  lamps  can  be 
incorporated  into  complete 
weatherometers,  which  subject 
the  .sample  to  all  types  of  ex¬ 
treme  climatic  conditions. 

In  many  of  the.se  processes, 
the  radiation  employed  is  con¬ 
fined  to  the  upper  end  of  the 
ultra-violet  band.  It  has  been 
demon.st  rated,  however,  that 
radiations  of  a  shorter  wave¬ 
length  with  a  peak  in  the  neigh¬ 
bourhood  of  2,H00  Angstrom  One 
units  are  highly  bactericidal, 


and  will  destroy  all  known  forms 
of  bacteria,  viru.ses,  and  moulds. 
To  utili.se  this  effect,  special  mer¬ 
cury  vapour  dLscharge  tubes  are 
employed,  with  an  output  almost 
entirely  of  radiation  at  *2,537  A.T. 
Such  tubes  are  widely  employed  in 
a  variety  of  .situations  for  the  di.s- 
infection  of  air.  They  are  particu¬ 
larly  valuable  for  protecting  foods 
and  pharmaceutical  products  from 
airborne  contamination  during  stor¬ 
age  and  during  packaging.  Installed 
in  the  lid  of  a  storage  tank,  Ilanovia 
bactericidal  lamps  will  prevent  mould 
formation  on  sugar  .syrups  and  fruit 
juices,  it  is  claimed.  Mounted  .suit¬ 
ably  over  conveyor  belts  and  bottling 
machines,  they  will  reduce,  if  not 
eliminate,  the  risk  of  harmful  or¬ 
ganisms  entering  into  bottled 
products  during  the  packaging 
processes. 

The  same  principle  is  employed  in 
the  Hanovia  water  sterili.ser,  which  is 
capable  of  treating  up  to  *2,U0U  gallons 
per  hour  of  contaminated  water  with¬ 
out  changing  in  any  respect  its  ta.ste 
or  chemical  properties.  Such  a  pro¬ 
cess  is  of  particular  value  in  situations 
where  the  use  of  chlorination  is  for¬ 
bidden  or  undesirable. 

Long-wave  radiation  can  be  u.sed 
for  chemical  analysis,  for  di.stinguish- 
ing  between  various  strains  of  barley, 
and  for  the  detection  of  minute  traces 
of  adulterants  in  food.stuffs  and  other 
materials. 

A  further  development  is  the  use  of 
the  fluorescence  lamp  in  conjunction 
with  .suitable  fluorescent  inks  for  the 
detection  of  cracks  and  porosity  in 
metal  castings  and  plastic  and  cera¬ 
mic  mouldings. 

The  u.se  of  the  phenomenon  of 
fluorescence  has  been  extended  to 
examination  of  micro.scopic  speci¬ 
mens,  where  either  by  the  natural 
differential  fluorescence  of  the  struc¬ 
tures  to  be  examined  or  the  u.se  of 
fluorescent  dyes  greater  contrasts 
can  be  obtained,  and  in  many  ca.ses 
detection  of  such  things  as  bacteria 
can  be  made  with  lower  magnifica¬ 
tion  than  is  possible  with  normal 
methods.  The  fluorescence  micro¬ 
scopy  lamp  is  specially  designed  for 
this  purpose. 


One  of  the  new  range  of  fractional  horse-power 
motors  developed  by  O.E.O. 
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World  Food  Xews 


Australian  Canning  Convention 

Two  hundred  delegates  from  five 
States,  representing  eanners'  and 
fruit  growers’  organisations,  ean 
makers  and  suppliers  of  canning 
maehinery,  and  researeh  and  exten¬ 
sion  officers  serving  the  fruit  and 
vegetable  canning  industry,  attended 
the  Sixth  Australian  Canning  Con¬ 
vention  held  in  Adelaide  from  Sept¬ 
ember  liO  to  *23.  Technical  discussions 
comprised  a  large  part  of  the  pro¬ 
gramme  of  the  Convention  and  were 
concerned  with  marketing  for  home 
and  export  markets,  developments  in 
the  canning  industry,  an<l  the  econo¬ 
mics  of  harvesting  the  three  major 
canning  fruits — apricots,  pears,  and 
peaches. 


New  Laboratory  for  Dutch  Can  Makers 

Named  the  Carle  C.  Conway  Lab¬ 
oratory  after  the  former  President  of 
the  Continental  Can  Co.,  who  de¬ 
veloped  the  close  association  between 
the  American  firm  and  existing  com¬ 
panies  outside  the  I’nited  States,  a 
new  industrial  research  laboratory 
has  recently  been  constructed  and 
opened  by  the  can  manufacturing 
firm  of  Thomassen  and  Drijver 
Blikemballagefabriek  N.V.  of  Deven¬ 
ter,  Holland. 

This  Dutch  concern  has  been  asso¬ 
ciated  with  the  Continental  Can  Co., 
of  New  York,  and  the  Metal  Box  Co., 
of  London,  since  193i  and  from  the 
early  days  of  this  association  had 
been  conducting  its  research  in  a 
specially  equipped  section  of  the 
main  factory  building.  Since  the 
war,  however,  production  has  in¬ 
creased  rapidly,  total  production  in 
1953  reaching  about  320  million  cans, 
and  maximum  daily  capacity  rising 
to  some  two  million  cans. 


In  view  of  this  rapid  growth  and 
the  corresponding  neeessary  expan¬ 
sion  of  plant  requirements,  an<l  the 
fact  that  the  company  began  to  ex¬ 
tend  the  field  of  its  investigations, 
the  erection  of  a  new  laboratory 
beeame  necessary. 

.\s  well  as  containing  offices, 
library,  and  conference  room,  the 
new  building  houses  a  chemical  and 
bacteriological  laboratory  with  ex¬ 
perimental  kitchen,  a  quality  control 
department,  a  technical  laboratory, 
and  a  photographic  department. 

There  is  also  a  large  packaging  lab¬ 
oratory,  where  packaging  methods 
used  in  the  food  preserving  industry 
are  tested.  Further  testing  on  pack¬ 
aged  food  is  carried  out  in  a  hot 
room  equipped  with  a  steam  genera¬ 
tor,  a  series  of  retorts  and  a  rotating 
retort,  blanching  and  thermal  ex¬ 
hausting  equipment,  and  closing 
machinery.  Apparatus  for  measur¬ 
ing  and  checking  the  inner  tempera¬ 
ture  of  products  undergoing  treat¬ 
ment  has  also  been  installed. 


Visitors  from  Australia 

At  present  visiting  Britain  with  a 
view  to  studying  the  application  of 
new  and  continuously  operating 
equipment  suitable  for  the  foocl 
manufacturing  industry  in  Australia 
and  New  Zealand  is  Mr.  A.  T.  Roche, 
general  manager  of  Brookhouse 
Holdings  Ltd.  of  Sydney,  parent 
company  of  Aston  I’nderwood  Pty. 
Ltd.,  agents  and  importers,  and  of 
\V.  H.  Brookhouse  Pty.  Ltd.,  food 
manufacturers. 

Production  levels  in  both  Australia 
and  New  Zealand  are  now  justify¬ 
ing  the  installation  of  such  equip¬ 
ment  to  meet  the  demands  of  the 
rapidly  expanding  populations  in 
these  countries. 


India  Bans  Starch  Imports 

To  help  the  indigenous  starch  in- 
dustry,  the  import  of  starch  into 
India  has  been  totally  banned. 

Annual  requirements  are  estimated 
at  65,(MM)  tons.  During  1953,  Indian 
starch  production  totalled  about 
17,19t  tons.  During  the  first  seven 
months  of  19.54,  the  output  rose  to 
21,(M)0  tons. 


Nutrition  and  Vitamins 

The  Transactions  of  the  Inter¬ 
national  Congress  on  Vitamins  held 
in  Milan  last  year  are  now  available 
in  book  form.  It  contains  the  re¬ 
ports,  communications,  and  interven¬ 
tions  in  the  debates  in  the  following 
subjects :  Vitamins  in  Zootechno- 
logy;  Vitamin  Requirements  and  In¬ 
take;  V'itamins  and  Antibiotics; 
Endogenous  Formation  of  Vitamins; 
V’itamins  in  Pharmacology;  V'itamins 
and  Enzymes;  The  Antivitamins; 
Hypovitaminosis;  Blood  and  Vita¬ 
mins;  and  Heart  and  V’itamins. 

The  complete  texts  of  all  i>apers 
are  published  in  the  original  lan¬ 
guage  of  the  speakers,  together  with 
summaries  in  English,  French,  Ger¬ 
man,  and  Italian. 

The  book  is  available  from  the 
National  Research  Council,  Rome,  at 
a  price  of  4,000  lire. 


India  Tackles  Packaging  Problems 

Patra’s  Director  of  Research,  Dr. 
G.  L.  Riddell,  has  been  asked  by  the 
Food  and  Agriculture  Organisation  to 
go  to  India  to  advise  on  the  setting 
up  of  a  package  testing  and  research 
station  at  Mysore.  The  proposed 
station  is  part  of  a  general  plan  by 
the  Central  Food  Technological  Re- 
•search  Institute,  Mysore,  to  improve 
India’s  food  re.sources. 

According  to  Dr.  V’.  Subrahman¬ 
yan,  Director  of  the  My.sore  Food 
Research  Institute,  one  of  the  main 
packaging  problems  in  India  is  to  |i 
provide  containers  and  materials  ^ 
which  would  be  efficient  and,  at  the  ^ 
same  time,  be  within  the  reach  of  the  I. 
masses  who  are  generally  poor.  I 

The  types  of  container  used  in  , 
Europe  and  America  are  generally  | 
very  expensive  in  India,  and  many  j 
of  them  do  not  meet  the  country’s  I 
requirements.  One  of  the  main  pur-  | 
|)os€*s  of  Dr.  Riddell’s  visit  will  there-  [ 
fore  be  to  examine  the  problems  with 
special  reference  to  the  packaging  1 
of  Indian  food  products.  Having  . 
studied  the  situation,  he  will  advise 
the  Institute  on  the  package  testing 
equipment  they  should  obtain,  make 
recommendations  for  a  programme 
of  research,  and  arrange  for  the 
training  of  scientific  staff  to  take 
charge  of  the  work  after  he  leaves. 


The  packaging  laboratory,  part  of  the  industrial  research  laboratory  recently  opened  by 
Thomassen  and  Drijver,  showing  four  small  retorts. 
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y«  Whipping  and  Thickening  Agent 


An  instantly  sohilile  “  aqualised  ” 
product  has  been  developed  by  Sol¬ 
uble  Products  Co.,  New  York.  It  is 
rlaimed  that  upon  introduction  to  ice 
fold  milk  or  ice  cold  malted  milk,  it 
will  cause  a  quick,  creamy-like  in¬ 
crease  in  viscosity,  will  considerably 
increase  the  whipping  properties  of 
the  drink,  and,  in  addition,  will  hold 
the  whipped  air  uniformly  through¬ 
out  the  entire  product.  Furthermore, 
when  used  in  chocolate  milk  bever¬ 
ages,  it  will  prevent  the  settling  out 
of  the  cocoa  powder  and  at  no  time 
requires  any  heat. 

.AquaccI  No.  12H,  as  it  is  called,  is 
specially  adapted  for  use  with  con¬ 
sumer  chocolate  powder  beverages 
and  for  fountain  use  wherein  it  would 
be  pre-mixed  with  a  certain  amount 
of  malted  milk  powder.  A  further 
use  would  be  in  the  preparation  of 
powdered  ice  cream  dessert  where  no 
heat  is  used  in  preparation. 


Food  F.ducation  in  Australia 

Mr.  J.  Chandar  Anand,  of  the  Cen¬ 
tral  Food  Technological  Research 
Institute,  Mysore,  India,  and  Mr. 
Tony  Hanifa,  from  the  Department 
of  Agricidture  in  Kandy,  Ceylon, 
both  studying  food  technology  in 
Australia  under  the  Colomiso  Plan 
Technical  Assistance  Scheme,  are 
making  a  survey  of  Australian  pro¬ 
duction  methods. 

Mr.  Anand,  who  has  been  in  Aus¬ 
tralia  for  18  months,  specialises  in 
microbiology  and  food  fermentation. 
A  graduate  of  Punjab  University,  he 
has  had  10  years’  experience  in  food 
technologv  and  is  now  working  for  his 
M.Sc. 

The  C.S.I.R.O.  has  made  special 
facilities  available  to  him  for  the  re¬ 
search  he  is  carrying  out  in  its  food 
preservation  laboratories  at  the  State 
Abattoirs,  Ilomebiish,  11  miles  from 
Sydney,  New  South  Wales.  At  these 
laboratories  continuous  research  is 
conducted  into  the  preservation  of  all 
types  of  foodstuff  with  the  exception 
of  meat  and  cereals. 

Mr.  Hanifa  was  working  as  an  agri¬ 
cultural  chemist  with  the  Department 
of  Agriculture,  Kandy,  when  he  was 
chosen  to  study  in  Australia. 

On  his  return  to  Ceylon  next  year, 
he  will  be  attached  to  the  (laloya 
River  Valley  Development  Project, 
the  biggest  multi-purpose  project  in 
the  country.  Situated  on  the  eastern 
coast,  the  project  aims  at  the  rec¬ 
lamation  and  irrigation  of  a  large 
area,  as  well  as  the  establishment  of 
farms  and  the  growing  of  foo<l  crops. 

He  is  one  of  the  many  students 
from  Pakistan,  Ceylon,  India,  and 
Indonesia  who  are  taking  a  two-year 
course  in  food  technology  at  the  New- 
South  Wales  University  of  Tech- 
nology,  Sydney. 

During  their  18  months  in  Australia, 
both  men  have  travelled  to  interstate 
laboratories  of  the  C.S.I.R.O.  in 
Queensland,  South  Australia,  and 


Mr.  J.  Chandar  Anand  discusses  a  test 
with  Mr.  J.  KeJord,  principal  research 
officer  ol  the  C.S.I.R.O.  An  article  by 
Mr.  Keflord  begins  on  p.  439. 


Victoria.  They  have  also  visited  food 
factories  in  the  various  States. 

Most  of  the  factories  visited  have  a 
proiluction  far  larger  than  those  of 
India  or  Ceylon,  but  they  were  par¬ 
ticularly  interested  in  one  small  plant 
outside  Brisbane,  Queensland,  which 
produces  only  a  few  thou.sand  cans  of 
fruit  a  day. 

This  plant’s  production  approxi¬ 
mates  those  of  .some  Indian  and 
Ceylon  plants.  Both  Mr.  Anand  and 
Mr.  Hanifa  considered  that  the  pro- 
iliiction  methods  of  this  small  factory 
coultl  be  applied  to  similar  plants  in 
their  own  countries  with  good  results. 

Asked  by  Mr.  J.  Kefford,  principal 
research  officer  in  Sy<lney  of  the  Divi¬ 
sion  of  Food  Preservation  of  the 
C.S.I.R.O.,  about  the  application  of 
his  re.searches  to  India’s  food  prob¬ 
lems,  Mr.  Anand  said  : 

“  The  Central  Food  Technology 
Re.search  Institute,  in  My.sore,  aims 
at  the  efficient  and  economic  utilisa¬ 
tion  of  food  resources  and  is  helping 
the  industry  to  develop  on  .sound 
scientific  lines. 

“  Most  of  the  research  work  in 
food  technology  is  carried  out  in  the 
Institute,  which  also  co-ordinates 
work  carried  out  by  the  C.S.I.R.O.  at 
other  centres. 

“The  Institute,  which  is  al.so  grow¬ 
ing  various  experimental  crops  on  the 
l.iO  acres  attached  to  it,  is  divided 
into  nine  .sections.  The.se  consist  of 
processing,  fruit  technology,  .storage, 
bio<'hemistry  and  nutrition,  dietetics, 
microbiology  and  sanitation,  quality 
control,  engineering,  and  information 
and  statistics. 

“  It  has  already  been  .succes.sful  in 
producing  nutritious  and  edible  sub¬ 
stitutes  for  such  .scarce  items  as  milk, 
and  rice  and  other  cereals.  These, 
and  the  advances  made  by  other  lab¬ 
oratories,  together  with  multi-pur¬ 
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pose  projects  aimed  at  soil  reclama¬ 
tion,  irrigation,  and  hydro-electric 
power,  have  brought  India  to  the 
favourable  situation  where  she  will 
no  longer  have  to  contend  with 
famine  hazards.’’ 

Mr.  Hanifa  considers  that  what  he 
has  learned  aliout  dehydration  and 
canning  will  be  of  particular  interest 
in  his  future  work.  He  has  also 
gained  a  good  insight  into  snap-freez¬ 
ing  and  <leep-freezing  methods  of  foo<l 
preservation.  .  Although  this  aspect 
of  food  preservation  is  of  little  in¬ 
terest  to  Ceylon  at  the  moment,  it  is 
possible  that  the  Government  may 
e.stablish  such  plants  at  a  later  date. 


Cold  Storage  in  Canada 

Work  has  commenced  on  the  Em¬ 
pire  Cold  Storage  Company’s  one 
million  dollar  public  cold  .storage 
plant,  which  will  be  one  of  the  largest 
and  mo.st  modern  in  Canada,  utilising 
all  the  latest  cold  storage  equipment 
and  machinery. 

It  is  expected  that  this  plant  will 
be  completed  and  in  operation  on  or 
about  May,  193.>. 


Super-concentrated  Grape  Juice 

A  new  super-concentrated  grape 
juice  has  been  developed  by  chemists 
of  the  U.S.  Department  of  Agricul¬ 
ture  for  u.se  in  beverages  and  for  fla¬ 
vouring  ices,  confectionery,  carbon¬ 
ated  beverages,  and  other  foods. 
This  new  proiluct  is  a  six-to-one  con¬ 
centrate  and  offers  many  advantages 
in  packing,  storing,  and  transporting. 
It  can  be  frozen  or  kept  satisfactorily 
in  a  domestic  refrigerator.  In  tests, 
it  has  been  store«l  at  So^F.  for  a  year 
without  spoiling. 


New  Malayan  Canning  Factories 

The  multi-million  dollar  .Amoy  Cor¬ 
poration  of  Hong  Kong  is  establish¬ 
ing  two  canning  factories  in  Malaya 
— a  M  $l,0<M),tMM)  plant  in  Singapore 
and  a  M  $2,000,000  one  in  the  F'edera- 
tion.  Work  has  already  started  on 
the  Singapore  factory.  Negotiations 
are  in  progress  for  a  site  for  the 
Federation  branch. 

The  Singapore  factory,  designed  to 
can  various  local  fruits  and  soya  bean 
sauce,  will  have  a  floor  space  of  30,000 
sq.  ft.,  and  is  expected  to  be  in  pro¬ 
duction  by  the  end  of  the  year,  or 
early  in  19.35.  Canning  machinery 
has  been  ordered  from  America. 

The  Federation  factory  will  pro¬ 
duce  three  main  products  of  the 
Amoy  Corporation — “  Green  Spot,’’ 
sauce,  and  canned  fruits. 

The  Corporation  has,  during  the 
past  three  years,  carried  out  experi¬ 
ments  in  growing  vegetables  in  the 
Cameron  Highlands  for  canning.  The 
experiments  have  proved  successful, 
including  the  growing  of  Chinese  cu¬ 
cumbers  not  hitherto  grown  commer¬ 
cially  outside  China. 
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Paper  tubes  have  replaced  pallets  in  the  handling  of  bagged  materials  on  lift  trucks  in 
feed  manufacturing. 


Materials  Handling  in  U.S.A. 

In  the  hean  and  pea  growing  areas 
of  Idaho,  warehousemen  are  using  a 
new  system  of  handling  field  pro¬ 
ducts.  I’ntil  recently  all  crops  were 
brought  to  the  warehouses  in  100  lb. 
bags;  now,  large  bo.xes  holding  It 
bushels  of  beans  are  furnished  free  by 
the  warehouse  to  the  farmer  for  this 
purpose.  This  method  reduces  the 
cost  of  bagging  in  the  field  and  en¬ 
ables  the  boxes  to  be  unloaded  from 
the  truck  and  .stored  in  a  fraction  of 
the  time  required  for  the  same 
amount  of  bagged  products. 

Paper  tid)es  have  replaced  pallets 
as  a  novel  way  of  handling  bagged 
materials  on  lift  trucks  in  feed  manu¬ 
facturing.  The  five  prong  forks  of 
the  lift  trucks  are  inserted  into  the 
expendable  paper  tubes  discarded 
from  newsprint  rolls  and  cut  to  the 
proper  length.  Spacing  of  the  cores 
and  forks  is  suited  to  the  load  width. 

Advantages  of  this  system  are 
claimed  to  be  the  elimination  of 
co.stly  hand  handling  after  the  bags 
are  stacked  as  they  come  from  the 
l>agging  machines,  the  ability  to 
.stack  three  or  four  loads  high  in  the 
warehouse  and  later  take  them  down 
without  rehandling  for  loading,  the 
reduction  in  damage  to  a  negligible 
minimum,  and  the  elimination  of  an 
exchange  system  or  billing  and  cre¬ 
diting  if  pallets  are  used. 

In  both  these  materials  handling 
developments,  the  Hyster  lift  truck 
can  be  u.sed. 


Wine  Plant  for  Hungary 

The  famous  red  wine  of  Eger,  the 
Egri  Bikaver  (Bull’s  Blood  of  Eger) 
is  to  be  processed  at  Hungary’s  first 
large  scale  wine  processing  plant  at 
Eger.  The  new  plant  will  be  capable 
of  handling  four  tons  of  grapes  per 
hour. 


Dutch  Change  Flour  Composition 

Holland  has  altered  the  existing 
regulations  concerning  the  composi¬ 
tion  of  Hour  which  will  affect  .\meri- 
can  and  Canadian  exports  of  wheat 
to  the  Netherlands,  acconling  to  the 
International  Federation  of  Agricul¬ 
tural  Pnalucers. 

The  proportion  of  clomestic  wheat 
u.sed  in  flour  has  now  been  increased 
from  1.5  to  .‘1.5  per  cent.  It  is  reported 
that  this  will  mean  Dutch  millers 
will  now  use  more  Manitoba  wheat 
from  Canada  in  preference  to  .Ameri¬ 
can  hard  winter  wheat. 


19  Whaling  Expeditions  this  Season 

Nineteen  expeditions,  two  more 
than  last  year,  will  take  part  in  the 
next  whaling  season  which  opens  in 
the  Antarctic  in  January.  Japan 
will  send  an  additional  expedition, 
and  shipowner  Aristotle  Socrates 
Onassis  will  be  sending  his  Panama- 
registered  “  Olympic  Challenger  ” 
ex|)edition  which  did  not  participate 
la.st  season.  Norway  will  send  nine, 
the  same  number  of  expeditions  as 
last  season,  Britain  three.  South 
Africa,  Holland,  and  the  Soviet 


I’nion  one  each, 
three  expeditions. 


Japan  will  have 
The  total  catch 


will  be  restricted  as  last  .season  to 
altogether  1.5,.)00  blue  whale  units. 

The  International  Whaling  Com- 
mi.ssion  has  decided  that  the  hunting 
of  fin  whales  shall  not  start  next  sea¬ 
son  until  .January  7,  instead  of  .Jan¬ 
uary  2,  and  blue  whales  shall  nut  be 
hunted  until  .January  21,  instead  of 
.January  7.  By  delaying  the  opening 
of  the  hunting  season,  the  whales 
should  be  bigger  and  yield  more  oil. 
It  is  expected  that  the  19  factory 
ships  with  more  than  2(M)  catcher 
boats  will  have  used  up  the  total  per¬ 
mitted  whale  quota  by  mid-March. 


Nutrition  Congress 

Over  ikiO  delegates  from  ;i2  differ¬ 
ent  countries  attended  the  Third 
International  Congre.ss  of  Nutrition 
held  at  Amsterdam  under  the  auspices 
of  the  International  Union  of  Nutri¬ 
tional  Sciences,  during  whicli  some 
67  communications  were  pre.scnted. 
The  following  officers  were  elected: 

HoH.  Joint  Presidints:  Prot.  il.  Dam 
(CojH-nliagen)  and  Prof.  H.  C.  1*.  Jan- 
sen  (.Amsterdam). 

Chatnuun:  Prof.  E.  J.  Ihf^wuod 
(Brussels). 

Secretary-deneral:  Dr.  Leslie  J, 

Harris  (Cambridge). 

It  was  decided  to  hold  the  Fourth 
International  Congress  in  Paris  in 
19.57. 


New  Maize  Grader 

new  maize  grading  machine,  in¬ 
vented  and  constructed  in  the  Tweed 
district  of  northern  New  South  Wales 
by  Mr.  Harry  Buttsworth,  of  Cud- 
gera,  and  Mr.  E.  McCarthy,  of  the 
Gatton  Agricultural  College,  Queens¬ 
land,  was  recently  inspected  by  a 
group  of  Department  of  Agriculture 
experts  and  di.strict  growers. 

Mr.  L.  K.  Kavanagh,  maize  expert 
of  the  New  South  Wales  Department 
of  Agriculture,  said  that,  with  minor 
modifications,  the  grader  would  do  a 
good  job.  If  it  were  a  success  and 
could  be  produced  at  the  estimated 
cost  of  tAl.50,  it  would  be  well  within 
the  financial  reach  of  most  growers. 

The  new  machine  is  of  the  revolv¬ 
ing  cylinder  type,  with  holes  and 
slots  in  regular  series  along  its 
length. 

At  present  all  seed  maize  has  to  be 
sent  for  grading  to  central  points  in 
the  State,  where  there  are  special 
large  machines,  some  costing  thou- 
.sands  of  pounds.  The  bagging  and 
handling  of  crops  for  grading  is 
costly  and  inconvenient. 


OVERSEAS  ENOUIRIES 
Codfish  for  Cuba 

Sr.  Santana  Miguel  Dotta,  Hart¬ 
man  K07,  Santiago  de  Cuba,  is  in¬ 
terested  in  handling  a  good  line  in 
codfish. 

Firms  intere.sted  in  this  enquiry 
should  write  by  air  mail,  giving  full 
particulars  of  their  offers  and  quot¬ 
ing  c.i.f.  prices  in  U.S.  dollars. 


Coffee,  Tea,  and  Foodstuffs 

Mr.  Horst  Frbhlich  of  Horst  Froh- 
lich  oHG,  Hermes  Kaffee,  1 — !1,  Alt 
Tempelhof,  Tempelhof,  Berlin,  wishes 
to  repre.sent  in  the  Berlin  and  West 
German  market.  United  Kingdom 
suppliers  of  coffee,  tea,  and  food¬ 
stuffs. 

Suppliers  intere.sted  in  this  enquirv’ 
should  write  direct  to  Horst  Frohlich 
oHG,  giving  full  details  of  their  offers 
and  quoting  c.i.f.  prices. 
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News  from  the  Ministries 


Slaughter  of  Animals 

The  Slaughter  of  Aniiuuls  (Amend¬ 
ment)  Aet,  1954,  whieh  empowers  the 
Minister  of  Food  to  make  regulations 
for  preventing  eriielty  to  animals  in 
slaughterhouses  and  knaekers’  yards, 
came  into  force  on  October  1.  Pend¬ 
ing  the  making  of  regulations  to  give 
effect  to  recommendations  of  the 
Committee  of  Enquiry  into  the 
Slaughter  of  Horses,  the  Minister  has 
made  the  Slaughter  of  Animals  (Pre¬ 
vention  of  Cruelty)  Kegidations,  1954, 
which  re-enact  provisions  of  the  Pro- 
teetion  of  Animals  Act,  1911,  and  the 
Slaughter  of  Animals  Act,  19:i3,  which 
are  repealed  by  the  new  Amendment 
Act.  The  Regulations  came  into 
operation  on  October  1,  1954. 


Danish  Bacon  Contract  Renewed 

As  a  result  of  the  further  discuss¬ 
ions  in  Copenhagen  between  the 
representatives  of  the  Danish  Bacon 
Board  and  the  British  Ministry  of 
Food  about  the  Danish  Bacon  Con¬ 
tract,  it  has  been  agreed  that  the 
price  paid  in  the  year  beginning 
October  1,  1954,  shall  be  unchanged 
at  2.’17s.  <id.  per  cwt.  (c.  and  f.  l\K. 
port)  and  that  the  contract  shall  be 
for  ‘^20, (MM)  tons  with  limited  toler¬ 
ances  around  this  figure  to  cover  the 
uncertainties  of  pig  marketing.  These 
tolerances  have  been  agree<l  as  part 
of  an  arrangement  to  ensure  reason¬ 
able  regidarity  of  supply  to  the 
Cnited  Kingdom  and  are  to  be  ex¬ 
pressed  in  terms  of  minimum  and 
maximum  shipments  for  each  week. 


Imports  of  Hen  Egg  Products 

The  following  changes  have  been 
announced  in  the  licensing  arrange¬ 
ments  for  the  import  of  certain  hen 
egg  products. 

From  October  1,  19.54,  imports  of 
dried  egg  white  (albumen),  frozen 
yolk,  and  frozen  egg  white  from 
non-sterling,  non-dollar  sources  will 
be  permitted  under  open  individual 
licences  which  will  be  issued  uncon¬ 
ditionally  and  for  an  unlimited 
period. 

For  dried  egg  yolk  and  glycerin- 
ated  yolk  open  individual  licences, 
valid  for  six  months  from  January  1, 
19.55,  will  be  issued  unconditionally 
in  succession  to  current  licences 
which  expire  on  December  31,  1954. 

Open  individual  licences,  valid  for 
six  months  from  January  1,  19.55,  will 
he  issued  for  dried  egg,  whole,  in 
succession  to  current  licences  which 
expire  on  December  31,  19.54,  but  im¬ 
porters  will  be  required  to  make  re¬ 
turns  on  a  prescribed  form  to  the 
Ministry  of  F’ood,  Egg  Division, 
Great  Westminster  House,  Horseferry 
Road,  London,  S.W.l,  at  monthly 
intervals,  showing  actual  imports  to 
date  and  forward  commitments. 


Cottonseed  and  Palm  Oil 

The  Ministry  of  Food  has  now  dis¬ 
posed  of  its  entire  stocks  of  cotton¬ 
seed  and  technical  palm  oil  and  no 
further  offers  for  these  items  can  be 
considered. 

These  commodities  were  included 
in  the  list  of  oils  and  oilseeds  issued 
on  July  12  for  which  the  Ministry  in¬ 
vited  offers.  Stocks  of  the  other 
items  included  in  that  list  still  re¬ 
main  available. 


Food  Preservatives  Investigation 

The  Pre.servatives  Sub-Committee 
of  the  Food  Standards  Committee 
appointed  to  review  the  Public 
Health  (Preservatives,  etc.,  in  Food) 
Regulations  is  at  present  investigat¬ 
ing  the  use  in  food  of  substances 
which  have  emulsifying,  stabilising, 
anti-staling,  or  foaming  properties. 

The  Sub-Committee  is  anxious  to 
have  from  food  manufacturing  or 
other  interests,  who  have  not  already 
made  submissions,  information  about 
the  use,  or  proposed  use,  in  food  of 
such  substances,  the  quantities  em¬ 
ployed  in  particular  kinds  of  food, 
ancl  the  purpose  of  such  additions. 
It  would  also  l»e  of  assistance  to  have 


The  Minister  of  Health,  the  Minister 
of  Agriculture  and  F'isheries,  and  the 
M  inister  of  F'ootl,  after  having  con¬ 
sulted  the  organisations  repre.senting 
the  interests  concerned,  have  made 
the  Milk  and  Dairies  (Amendment) 
Regulations,  19.54,  and  the  Milk 
(Special  Designation)  (Raw  Milk) 
(Amendment)  Regulations,  1954;  the 
Amending  Regulations  came  into 
force  on  September  39,  19.54. 

The  Milk  and  Dairies  Regulations 
require  a  milk  distributor  to  be  regis¬ 
tered  by  each  local  authority  in  whose 
area  he  sells  milk.  The  Milk  Market¬ 
ing  Board,  having  resumed  their 
marketing  powers,  buy  producers’ 
milk  and  sell  it  under  contract  to 
di.stributors  and  manufacturers.  Just 
before  the  milk  pas.ses  to  the  buyer 
it  is  deemed  by  contract  to  have  l)een 
in  the  momentary  po.ssession  of  the 
Board. 

The  Board  are,  therefore,  techni¬ 
cally  purveyors  of  the  milk  and  as 
such  would  need  to  register  as  dis¬ 
tributors  with  some  1,400  local 
authorities.  This  multiple  registration 
is  considered  inappropriate,  and  the 
Amending  Regulations  exempt  the 
Milk  Marketing  Board  from  the  need 
to  register  as  di.stributors,  except 
where  the  Board  are  trading  at  or 
from  premises  where  milk  is  handled 
by  them. 


available  biological  and  physiological 
information. 

.Any  person  or  organisation  de¬ 
sirous  of  making  a  .submission  is  in¬ 
vited  to  write  as  .soon  as  pos.sible,  to 
the  Joint  Secretary,  Pre.servatives 
Sub-Committee,  Ministry  of  Foo<l, 
F'ood  Standards  and  Labelling  Divi¬ 
sion,  Great  Westminster  Hou.se, 
Horseferry  Road,  London,  S.W.l. 


Carcass  Beef  from  the  U.S. 

Arrangements  have  been  made  for 
private  imports  of  a  very  limited 
quantity  of  carca.ss  beef  originating 
in  and  consigned  from  the  United 
States  of  America  to  be  purchased 
with  dollars  made  available  by  the 
I’nited  States  under  Section  5.50  of 
the  Mutual  Security  Act. 

The  beef  available  for  purchase  will 
consist  .solely  of  frozen  dres.sed  car- 
ca.s.ses  of  I’nited  States  commercial 
and  United  States  utility  grades. 

Licensing  details  are  given  in  No¬ 
tice  to  Importers  No.  H78  (dated 
October  H,  1954).  This  is  obtainable 
from  the  Import  Licensing  Branch, 
Board  of  Trade,  13,  Marsham  Street, 
London,  S.W.l. 


The  Milk  (Special  Designation) 
(Raw  Milk)  Regulations  require  a 
dealer  in  Tubercidin  Tested  Milk  to 
hold  a  licence  from  the  local  author¬ 
ity.  To  cover  the  milk  which  the 
Board  buy  from  producers  as  Tuber¬ 
culin  Tested,  the  Regulations  have 
been  amended  to  empower  the  Min¬ 
ister  of  Food  to  licen.se  the  Board  so 
that  they,  under  contract,  may  resell 
the  milk  as  Tuberculin  Tested  Milk 
to  distributors  and  manufacturers. 
Such  licence  will  not  cover  milk 
which  is  handled  at  or  from  the 
Board’s  own  premises. 

The.se  regulations  have  also  been 
amended  to  avoid  hardship  to  those 
T.T.  licence  holders  whose  herds  are 
in  process  of  becoming  attested,  but 
which  will  not  reach  that  .status 
before  the  expiry  of  the  current  T.T. 
licence.  Such  producers  may  apply 
for  renewal  of  the  T.T.  licence  for  a 
limited  period  of  six  months.  In  ad¬ 
dition,  the  opportunity  has  been 
taken  to  provide  for  the  renewal  or 
granting  of  T.T.  licences  to  producers 
owning  non-attested  herds  (which 
are,  however,  of  attested  standard) 
in  those  parts  of  the  country  which 
have  been,  or  will  in  future  be,  de¬ 
clared  to  be  Attested  Areas  or 
Eradication  Areas  under  the  Tuber¬ 
culosis  (Attested  Herd.s)  Scheme, 
1950. 


.Milk  and  Dairies  Regulations 

RHGISTR.ATION  AND  LICENSING  AMENDMENTS 
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Information  and  Advice 


This  Service  is  available  to  subscribers  to  FOOD 
MANUFACTURE.  If  a  stamped  addressed  envelope 
is  enclosed  replies  will  be  sent  by  post,  but  enquiries 
cannot  be  answered  by  telephone. 


Bottling  of  Mussels 

B.7225.  IVe  u'ish  to  manufacture  bottled  mussels  and 
shall  he  glad  of  your  assistance.  (Essex) 

The  mussels,  which  must  he  very  fresh,  are  thoroughly 
cleaned  and  washed  in  salt  water.  They  are  then  steamed 
for  about  10  minutes,  when  the  shells  will  open;  they  are 
afterwards  emptied  into  suitable  vessels,  and  the  shells 
removed.  The  “  beard  ”  must  be  removed  at  this  stage. 

The  cleaned  meats  are  thoroughly  washed  and  im¬ 
mersed  from  I  to  hours  in  a  3  per  cent,  salt  solution, 
after  which  the  brine  is  drained  off  and  the  mussels 
immersed  for  3  days  in  a  3  per  cent,  solution  of  distilled 
vinegar  to  which  has  been  added  3  per  cent.  salt.  The 
mussels  are  packed  in  glass  jars,  after  which  the  con¬ 
tainers  are  filled  with  spiced  vinegar  sauce,  diluted  with 
equal  parts  of  water.  The  jars  are  then  sealed  and  pro¬ 
cessed.  Suitable  times  and  temperatures  must  be 
ascertained  by  trial,  but  it  is  said  to  vary  from  about 
60  minutes  at  to  25  or  30  minutes  at  221  °F. 

Non-processed  pickled  mussels  remain  in  good  condi¬ 
tion  from  two  to  four  months  depending  on  the  degree 
of  skill  used  in  preparation  and  on  temperature  of 
storage.  The  pack  must  be  protected  from  light,  since 
the  meats  gradually  darken  if  light  rays  are  too  strung. 
Storage  at  temperatures  from  34°  to  40° F.  increases  the 
“  shelf  life  ”  of  both  processed  and  non-processed  packs. 

Spiced  Vinegar  Sauce. — To  4|  quarts  of  6  per  cent, 
distilled  vinegar  are  added  : 

oz. 

Bay  leaves  ...  ...  ...  ...  | 

White  pepper  .  J 

Mustard  seed  .  ' 

Whole  cloves  ...  ...  ...  ...  & 

Fennel  ...  ...  ...  ...  ... 

Paprika . le 

The  spices  are  simmere«l,  but  not  boiled,  in  the  solu¬ 
tion  for  45  minutes.  The  spices  are  then  strained  out, 
the  solution  is  filtered,  and  set  aside  to  cool. 

Chewing  Gum 

B.7226.  Please  give  details  of  the  manufacture  of  chew¬ 
ing  gum.  (Lines.) 

The  following  formula  may  be  used  as  a  basis  fur 


trial : 

Granulated  sugar  ...  ...  ...  15  II). 

Skimmed  milk  powder  ...  ...  5  ,, 

Gum  chicle  .  5i0  ,, 

Corn  syrup  ...  ...  ...  30  ,, 

Fine  icing  sugar  ...  ...  ...  30  ,, 

Balsam  tolu  ...  ...  ...  1  ,, 

Oil  of  spearmint  ...  ...  ...  |  fl.  oz. 


The  gum  is  cru.shed  into  small  pieces,  melted  with  a 
gentle  heat,  and  strained  through  a  fine  stainle.ss  steel 
sieve  to  remove  extraneous  matter.  The  granulated 
sugar,  corn  syrup,  and  milk  powder  are  cooked  to  250°F. 
in  a  stirring  kettle.  The  cooked  batch  is  placed  in  a 
heavy  duty  steel  Duplex  mixing  machine,  the  chicle  gum 
added,  then  the  icing  sugar  more  slowly  until  the  whole 
is  thoroughly  mixed  to  a  pa.ste.  The  spearmint  is  added 
and,  when  well  distributed,  the  batch  is  transferred  to  a 
sugar-dusted  slab.  The  mass  is  cut  into  conveniently 
sized  slabs  of  |  in.  thickne.ss,  and  passed  through  a  gum 
rolling,  sizing,  and  cutting  machine. 
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If  the  gum  is  required  for  centres  to  be  hard  panned, 
the  batch  is  cooked  to  260°F.,  .so  that  the  centrt  s  will 
keep  their  shape  when  revolving  in  nia.ss. 

Bal.sams,  waxes,  or  resins  act  as  lubricators  and 
eliminate  tackine.ss  in  chewing  gum. 

Chocolate  Butter  Cream 

B.7227.  Can  you  supply  us  with  a  formula  for  the  pro¬ 
duction  of  a  good  chocolate  butter  cream?  (Devon) 

The  following  could  be  used  for  trial  purposes  : 

Lump  sugar  ...  ...  ...  3  lb. 

Gluco.se  ...  ...  ...  ...  ij  ,, 

Water  .  ...  ...  ...  pint 

Unsalted  butter  ...  ...  ...  4^11). 

Eggs  ...  ...  ...  ...  6 

Melted  chocolate  ...  ...  ...  lb. 

Vanilla  e.ssence  ...  ...  ...  q.s. 

Chocolate  colour  ...  ...  ...  q.s. 

The  sugar,  gluco.se,  and  water  are  measured  into  a 
copper  pan,  and  the  solution  is  boiled  up  quickly  to 
24()"^F.,  taking  the  usual  precautions  to  prevent  graining 
of  the  sugar.  The  eggs  should  be  beaten  up  in  the 
machine  bowl,  and  then  the  sugar  .solution  is  slowly 
poured  over  the  eggs,  and  whisking  is  continued  until  it 
is  nearly  cold  and  light.  The  whisk  should  then  be 
removed  from  the  machine  and  the  butter  beater  put 
on,  then  the  butter  is  gradually  added  to  the  mixture 
and  the  whole  is  well  beaten  up  to  a  light,  velvety  cream. 
Some  drops  of  vanilla  essence  and  the  melted  chocolate 
are  added  to  colour  and  flavour  the  cream.  If  the  colour 
is  not  deep  enough,  sufficient  chocolate  colouring  matter 
should  be  a«lded  to  get  it  to  the  required  colour.  The 
cream  is  then  ready  for  use  as  desired. 

This  butter  cream  will  set  firm  and  mellow  when  cold. 
It  should  be  heated  if  this  happens,  and  mixed  to  keep 
it  soft  and  at  a  working  consi.stency. 

Information  Supplied 

The  Enquiry  Service  has  dealt  with  requests  for  the 
names  of  manufacturers  and  suppliers  of  plant, 
machinery,  and  materials,  and  also  general  information 
as  follows : 

B.71.57.  Candy  floss.  (Tasmania) 

B.716().  Confectionery  tables.  (Inverness) 

B.7161.  Pickled  onions.  (Yorks.) 

B.71H2.  Boiling  pans  and  steam  boilers.  (Singapore) 
B.7163.  Wooden  forks  for  confectionery  boxes.  (Su.ssex) 
B.7164.  Macaroon  paste  from  apricot  kernels.  (S.  Africa) 
B.7165.  Lecithin  in  chocolate  manufacture,  self-raising 
flour,  custard,  and  blancmange  powder.  (India) 
B.716<».  “  Bloom  ”  in  chocolate  products.  (Mon.) 
B.7166.  Bice  cleansing  machinery.  (Glasgow) 

B.7170.  Coffee  roasting.  (Au.stralia) 

B.7171.  Monosodium  glutamate  and  .saccharin.  (Hong 
Kong) 

B.7172.  Hot  plate  goods.  (Lancs.) 

B.7173.  Wrappers  and  labels.  (India) 

B.7174.  Pellets  for  poultry  feeding.  (Singapore) 

B.7175.  Equipment  for  check  weighing.  (London) 
B.7176.  Root  horseradish.  (Mon.) 

B.7178.  Cake  mixes.  (Yorks.) 

B.7183.  .Aluminium  casks  and  barrels.  (London) 

B.7184.  Agar-agar.  (London) 

B.7186.  Packaging  machinery.  (Middle.sex) 

B.7187.  Potato  crisps.  (New  Zealand) 
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7i4.97.i  Delachenal,  E.  :  Machines  for 
moulding  and  packing  butter  or  the  like. 
p^.gSi.  Soc.  DU  Kouchon  Couronne 
Crown  Cork  Co.  (France):  .\ir-tight 
discs  for  bottle  caps. 

715,002.  CiENERAL  Electric  Co.  :  Re¬ 
frigerator  evaporator  defrosting  arrange¬ 
ments. 

715,036.  ffoMA.NN,  \V.  (trading  as 
Homann-Werke  \V.  Homann)  :  Cooking 
positions  for  gas  ranges  or  cookers. 
715,248.  Howie,  A.,  and  Ogston,  T.  : 
Appliance  for  washing  eggs  and  other 
solid  materials. 

715,345.  Vicars,  Ltd.,  T.  and  T., 
Hatton,  J.  A.,  and  Cro.\ipton,  \V.  J.: 
Manufacture  of  wafers,  waffles,  and 
similar  baked  products. 

715.351.  Dunklev,  -M.  E.  :  I’rocesses  for 
the  treatment  of  fiKKl  and  other  organic 
produce. 

715.352.  Dunklev,  M.  E.  :  Process  for 
the  treatment  of  oil-bearing  vegetable 
material. 

715,394.  Kubery,  Owe.n  and  Co..  Ltd., 
McConnei.  Hinds,  Ltd.,  and  Hinds, 
G.  A. :  .\i>paratus  for  separating  leaves 
and  stalks  from  (ilucked  hops. 

715,425.  Kroyer.  K.  K.  K.  :  Pnxress 
and  apparatus  for  the  conversion  of 
starch  and  other  polysaccharides. 

715.473.  Lewis,  1).,  Smith,  W.  J.  M., 
Smith,  T.  C.,  and  Smith,  D.  :  Portable 
heads  or  lids  for  milk  churns  or  other 
liquid  containers. 

715,496.  Wallace,  W.  J.:  Bottle-clean¬ 
ing  machines. 

715,500.  Kraet  Foods  Co.:  Process  for 
making  cheese  of  the  Cheildar  type. 

715,601  .Filterwerk  Mann  and  Hummel 
Ges.  :  .\p|)aratus  for  the  pneumatic  sort¬ 
ing  ami  or  purifying  of  granular  bulk 
materials,  especially  grain. 

715,628.  JoRii,  P. :  Machine  for  shaping 
and  packing  butter  and  the  like. 

716.^5.  Healy,  M.  M.  :  Egg  substitutes. 
716,689.  Ditex  Foods,  Inc.:  Sweeten¬ 
ing  of  canned  fruits  and  the  like. 

7*6,759.  Krens.  C.  a.  :  Bag  for  dispens¬ 
ing  coatings  for  camlies,  cakes,  and  the 
like. 


ABSTRACTS  OF  BRITISH  PATENTS 

Coating  Pastries  with  Fondant 

\  machine  is  descrilied  for  coating  the 
side  and  top  surfaces  of  pastries  or  other 
confectionery  with  liciuid  fondant  or 
similar  quickly  crystallising  or  setting 
coating  material.  It  comprises  an  open- 
topped  heated  coating  material  mixing 
tank,  flow  means  disposed  over  the  tank 
and  spaced  therefrom  to  deliver  coating 
material  in  the  form  of  at  least  one  cur¬ 
tain  directed  towards  the  tank,  and 
pump  and  conduit  means  to  deliver  coat¬ 
ing  material  from  the  mixing  tank  to  the 
flow  means,  wherein  articles  to  lie  coated 
are  supported  on  a  wire  tray  removable 
from  the  machine  for  loading  and  unloatl- 
ing.  The  machine  includes  means  to 
support  the  trays  for  movement  through 
the  curtain,  such  supjxirt  extending  lie- 
tween  the  tank  and  flow  means  in  a  direc¬ 
tion  transverse  to  the  length  of  the  cur¬ 
tain. 

The  tray  sup^xirting  means  may  com¬ 
prise  endless  conveyors  spaced  apart  from 
e^h  other  in  a  direction  transverse  to  the 
dir«tion  of  movement  thereof  and  on 
which  wire  trays  are  rested  for  movement 
thereby  through  the  curtain. 

7*^>443.  Reginald  Charles  Jahn. 
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Recent  Patents 


Fish-dressing  Machines 

In  some  machines  for  dressing  herrings 
and  similar  fish,  the  backlxme  is  removed 
by  an  appropriate  Uxd  and  the  skin  lin¬ 
ing  the  belly,  which  may  conveniently 
l»e  called  the  t>lack  skin,  is  also  removed. 

.A  satisfactory  tixil  for  removing  the 
black  skin  takes  the  form  of  an  abrasive 
disc  which  rotates  at  a  high  speed  while 
its  edge  engages  the  black  skin.  This 
t(X)l  has  been  extensively  used  but  has 
always  been  placed  after  the  Ixme-remov- 
ing  tfx)l,  that  is  to  say,  the  fiacktxme  has 
first  been  removeil  ami  then  the  disc  has 
removed  the  black  skin  by  a  rubbing 
action. 

.According  to  the  present  invention, 
after  the  lielly  has  been  opened  and  the 
entire  contents  of  the  belly  cavity  have 
lieen  removed,  a  rotary  abrasive  disc 
enters  the  Ix-lly  cavity  and  rubs  the  inner 
lielly  walls  and  thereafter  the  backlxme 
and  ribs  are  removed.  By  this  method, 
the  boning  action  is  considerably  im¬ 
proved. 

7'4-575-  f’tsadco  Limited. 

Phosphates  improve  Sausages 

A  meat  sausage  or  other  meat-contain¬ 
ing  prixluct  is  ilescribeil  which  incor¬ 
porates  a  small  proportion  of  a  water- 
soluble  alkali  metal  salt  of  an  anhydro- 
phosphoric  acid,  such  as  pyrometa-,  or 
poly-phosphoric  acid,  or  a  mixture  of  two 
or  more  of  such  salts  or  a  mixture  of  such 
a  salt  with  an  alkali  metal  salt  of  ortho- 
phosphoric  aciil.  The  addition  of  the 
phosphoric  aci<l  salts  brings  alxmt  a 
change  in  the  colloidal  condition  of  the 
meat  fibres  and  a  swelling  of  the  tissue 
substance,  whereby  the  latter  is  made 
more  tender  and  easier  to  chew. 

.An  addition  of.  for  example,  0-3  to  0-5 
per  cent,  by  weight  of  the  phosphate  salt 
suffices  to  firing  about  the  change  in  the 
colloidal  condition  of  the  meat  substance. 
•A  larger  addition  may  easily  lead  to  too 
great  a  softening  of  the  meat  fibres  and 
over-peptisation. 

The  addition,  for  example,  of  0-5  per 
cent,  of  the  phosphate  salt  to  the  usual 
sausage  tilling  yields  a  well-lxmnd,  easily 
cuttable  and  spreadable  sausage  of  good 
colour,  which  is  succulent  anti  temler  to 
bite. 

714. 5<x).  I'an  Hees  G.m.b.H. 

Sterilisation  of  Foodstuffs 

The  invention  provides  an  apparatus 
for  sterilising  or  pasteurising  fcxxlstufls 
in  stationary  containers  housetl  in  a 
tank,  lx)x,  or  similar  reservoir,  by  heat¬ 
ing  them  by  means  of  a  mixture  of  air 
and  steam  anti  then  ctxiling  them  in  the 
same  tank,  btix,  tir  similar  reservoir  by 
means  of  tlamp  air,  wherein  one  or  more 
fans  anti  asstKiated  regulating  valves  are 
positionetl  in  such  a  way  that  either  the 
air  in  the  Ixix  or  tank  may  lie  made  to 
flow  in  a  cltised  circuit  therein,  or  atmo¬ 
spheric  air  can  lx*  made  to  flow  through 
the  bt)x  or  tank.  The  use  of  fans  ensures 
a  strtmg  circulation  of  the  heating  or 
cfxiling  medium  along  the  containers  so 
that  the  heating  and  the  ctxiling  are 
effected  in  a  uniform  and  efficient  manner. 
The  use  of  regulating  valves  makes  it 

British  patents  and  trade  marks  have 
been  selected  from  the  "  Official  Journal 
of  Patents  ”  and  the  “  Official  Trade 
Marks  Journal  ”  and  are  published  by 
permission  of  the  Controller  of  H.M.S.O. 
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possible  to  cause  large  quantities  of  air  to 
pass  through  the  apparatus  so  that  effi¬ 
cient  ccxiling  is  attained.  This  cixiling 
should  lx*  such  that  the  fixidstuffs  are 
cooled  as  quickly  as  possible  from  the 
sterilisation  or  pasteurisation  tempera¬ 
ture  to  a  low  temjx*rature,  although 
bottles  containing  fixxlstuffs  must  not  lx* 
cooletl  too  quickly,  or  they  will  break. 
By  suitable  adjustment  of  the  regulating 
valves,  any  suitable  rate  of  c<x>ling  may¬ 
be  chosen. 

The  lx)x  or  tank  can  lx*  provuled  with 
one  or  more  steam  injectors,  a  heat  ex¬ 
changer  communicating  with  a  steam  con¬ 
duit,  a  heat  exchanger  communicating 
with  a  cooling  conduit,  and  one  or  more 
sprays  fed  bj-  a  cohl  water  conduit. 

This  construction  allows,  with  the  aid 
of  suitable  cocks,  the  same  heat  ex¬ 
changer  to  lx*  connected  to  a  steam  con¬ 
duit  or  a  c(X)ling  conduit  according  to 
what  is  required. 

714. 221.  Pierre  Matthieu  Constant  Dek- 
kers. 

Fermentation  Beverages 

It  has  lx*en  found  that  a  particularly 
palatable  fermentation  beverage  can  lx* 
obtained  by  fermenting  sugar-containing 
solutions  in  the  presence  of  aromatic 
vegetable  materials  or  if  desired  of  an 
extract  of  the  same  prepared  in  a  suit¬ 
able  manner  with  Endomyces  species  of 
the  group  which  comprises  the  Endo¬ 
myces  Magnusii,  Endomycopsis,  anil 
Sachsta  suaveolens.  In  the  main,  fer¬ 
ments  which  ferment  dextrose,  laevulose 
mannose,  galactose,  saccharose,  and  raf- 
finose — either  all  together  or  in  various 
combinations — are  concerned. 

The  lx*verage  can  be  pnxluced  by 
using  the  Endomyces  types  with  numer¬ 
ous  plants,  for  example,  the  leaves  of 
the  Cupuliferae  or  Rosaceae.  The  hazel¬ 
nut  tree,  the  oak,  the  lx*ech,  the  wild 
briar  (dog  rose),  strawlx*rry,  rasplierry, 
blacklx*rry  Ix-long  to  the  nametl  plant 
families  and  among  them  are  also  to  be 
found  plants  of  less  pronounced  aroma. 
714,119.  Otto  i'osseler. 

ABSTRACTS  OF  FOREIG.N  PATENTS 

Food  Manufacturing  Methods 

Methods  are  descrilx*d  for  the  manufac¬ 
ture  of  fcxxJs  liased  on  cream  and  des¬ 
tined  for  the  feeding  of  infants  and 
invalids. 

(lerman  891,183.  A*.  Drbgsler. 

Fruit  Milling 

A  fruit  mill  with  pressure  discs  is  de- 
scrilx*d  in  which  the  pushing  gear,  driven 
from  the  mill  rollers  by  tixithed  gear  or 
lx*lt.  can  lie  stopped  at  will  on  discon¬ 
necting  a  coupling. 

(ierman  900,153.  Botsch. 

Potato  Preparing  Apparatus 

A  description  of  a  potato  preparing 
apparatus  provided  with  a  sorting  ma¬ 
chine,  a  selecting  liand,  a  feeder,  forward¬ 
ing  and  ancillary  devices,  and  with  con¬ 
necting  surfaces  running  parallel  with 
large  sectional  surfaces  and  corresponding 
connecting  means  for  easily  releasable 
assembly,  to  form  an  apparatus  which 
can  be  moved  as  a  whole. 

German  895,543.  Jabelmann. 
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COMPANY  RHPORT 

SiTibbans-kemp 

EVtR-GROWING  DEMAND 

The  27th  annual  general  meeting 
of  Serihl)ans-Keinp  Ltd.  was  held  on 
Oetoher  7  in  London,  Mr.  H.  Oliver- 
King  (ehairnian  and  managing  direc¬ 
tor)  presiding. 

The  following  is  an  extract  from 
his  circulated  statement  : 

This  year  proved  to  he  prohahly 
the  must  difficult  in  operation  since 
the  end  of  the  war.  The  trading 
profit  reflects  these  difficulties  in  a 
hill  of  some  €2.53,83.5  in  profit  before 
taxation.  Nearly  all  the  difficulties 
arose  from  the  swift  change-over  to 
almost  complete  derationing.  Inevit¬ 
ably  this  led  to  shops  and  stores 
throughout  the  country  being  filled 
with  merchandise  which  had  hitherto 
been  unobtainable  and  caused  the 
flow  of  trade  to  change  direction  for 
some  fcKxlstuffs,  with  the  result  that 
some  raw  materials  were  temporarily 
an  embarra.ssment  in  regard  to  sup¬ 
ply  and  price. 

The  year  under  review  was  a 
settling-down  period  which  may  con¬ 
tinue  for  a  time  after  the  shake-up 
to  complete  freedom  from  rationing. 
In  the  change-over  which  is  taking 
place,  one  of  the  most  interesting 
things  is  the  extraordinary  time  it  is 
taking  to  restore  over  the  whole 
country  the  very  large  selling  and 
distributing  system  which  to  an  or¬ 
ganisation  like  ours  is  a  necessity. 
The  reconstruction  is  being  vigor¬ 
ously  pursued,  although  completion 
may  take  a  little  time. 

Last  year  I  reported  the  re¬ 
construction  and  re-equipment  of  the 
Glasgow  factory.  Pro»luction  has  re¬ 
started  on  a  satisfactory  basis.  Still 
further  factory  extension  is  taking 
place  in  Liverpool  and  plans  are  also 
under  consideration  for  a  very  large 
expansion  of  the  Grimsby  organisa¬ 
tion,  and  extensions  at  our  Newcastle 
premises,  all  of  which  is  an  indication 
of  the  demand  for  the  company’s 
products,  a  demand  which  continues 
to  grow. 

The  Overseas  Corporation  is  show¬ 
ing  much  better  results  this  year. 
Some  export  markets  have  been 
closed  to  us,  and  in  Africa  manufac¬ 
turing  has  proved  difficult,  but 
Canada  continues  to  be  very  success¬ 
ful  and  there  is  some  improvement 
from  the  C.S.A. 

The  retail  side  of  our  interests  has 
had  a  very  good  year,  but  there  ap¬ 
pears  to  be  some  recession  in  this 
branch  since  March,  owing  possibly 
to  the  vastly  increased  outlets  for 
sugar  confectionery.  During  the  year 
some  10  branches  have  been  closed 
and  30  new  branches  have  been 
opened. 

The  Profit  and  Loss  Account  figure 
before  taxation  is  €1,302,227  as 
against  €  I  ,.5.5<»,0(>2  last  year.  Taxa¬ 
tion  picks  up  this  year  an  excess 
profits  levy  of  €48,000  which  will  not 
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occur  next  year.  After  deducting 
the  amount  left  in  subsidiaries,  and 
allowing  for  full  taxation,  we  are  left 
with  a  figure  of  €131,03.5  as  against 
€  122,027. 

In  the  Consolidated  Balance  Sheet, 
fixed  assets  have  risen  by  approxim¬ 
ately  €750,000  without  the  necessity 
for  extra  capital,  indicating  a  good 
deal  of  resilience  in  the  .structure  of 
the  business,  and  while  .so  far  expan¬ 
sion  has  been  possible  without  asking 
for  further  monies  it  is  obvious  that 
future  expansion  might  require  ad¬ 
ditional  capital. 

Looking  with  a  wary  eye  to  the 
future,  turnover  and  profits  up  to 
the  time  of  writing  are  such  as  to 
cause  the  Board  no  anxiety. 

The  report  was  adopted  and  a 
total  divulend  of  12^  per  cent,  was 
approved. 


Trade  i>larks 

TEXTURATOR. — 717,183.  Machines  for 
use  in  plasticising  e(lil)le  fats.  Clarke- 
Built,  Limited,  Power  Road,  Chiswick, 
l.otulon,  \V.4;  Maniitactiirers  and  Mer- 
chants. 

PLUMROSE. — Hotter,  cheese, 
tinned  milk,  iH>wdered  milk,  tinned  edihle 
cream,  sjiiisages,  canned  meat,  canned 
fish,  cannetl  fruit,  and  canned  vegt-tabh-s. 
Aktieselskabet  P.  and  S.  Plum  (a  Com¬ 
pany  incor|K)rated  under  the  laws  of 
Denmark),  2(),  St.  .\nnae  Plads,  CojH-n- 
hagen  K.,  Denmark;  Merchants. 
QUICKCREM.  — 726,830.  Dairy  cream 
and  dairy  priMliicts  consisting  principally 
of  daii\  cream.  Milk  and  Cocoa  Products, 
Limited,  84.  Hnnik  Str»-et,  London,  W.i; 
Merchants. 

CENTURY.  — 727. (x)8.  Bread  for  sale  in 
Lancashire,  Yorkshire,  ami  Cheshire. 
Warburtons,  Limited,  Hack  o'  th’  Hank 
Model  Hakery,  Herefortl  Street.  Holton; 
Wholesale  Hakers  and  Confectioners. 
LESME  STAYRITE.— 728.137.  Choco¬ 
late.  Lesme,  Limited,  Sunya  Mouse, 
Scrubs  Lane,  Willesden,  Uindon,  N.W.io; 
Merchants  ami  Manufacturers. 

“  LIDO." — 728.323.  Non-me<licated  sugar 
confectionery.  Robertson  and  Wood¬ 
cock,  Limited,  TrelK)r  Works,  Katherine 
Road,  London,  E.7;  Manufacturers. 
NOUOALONE. — 728,4  nj.  Confectionery 
(non-medicated).  John  S.  Derbyshire 
and  Son,  Limited,  Kre<-malone  Works, 
Traffic  Street,  Nottingham;  Manufac¬ 
turers. 

BLUE  PRINCE. — 728. 791.  Chocolate, 
chocolate  conf*-ctionery.  and  sugar  c»)n- 
fectiom  ry.  none  l)eing  medicat*  d.  Som- 
portex.  Limited,  4,  Copt  hall  Huildings, 
Copthall  Avenue.  Ix)ndon,  E.C.2:  Manu¬ 
facturers  and  Merchants. 

DANCANA. — 728,930.  Eldifde  fats.  John 
Sharphouse  and  Sons,  Limited,  12,  Provi¬ 
dence  Street,  Wakefield,  Y«)rkshire;  Mer¬ 
chants. 

FROSWEET. — 729, 143.  Non-medicated 
sweetmeats.  York-Jones,  Limited,  The 
Spa  Ice  Creamery,  Yines  I.ane,  Droit- 
wich  Spa,  County  of  Worcester;  Manu¬ 
facturers. 

ANNETTE. — 729,227.  Cheese.  B^rge 
Hansen,  6,  Molstel>rovej.  Skive,  Den¬ 
mark;  Merchant  and  Manufacturer. 
DIXETTS.  —  729.283.  Non  -  medicated 
confectionery.  Henry  Dixon  (Confec¬ 
tioner),  Limited,  Hritannia  Works,  Love 
Street,  Sheffiehl,  3;  Manufacturers  and 
Merchants. 


i\ew  Companies 


Betta  Pie  Company  (Noithem), 
Limited.  (SJbiSb)  1.  Paley  Street! 
Sumlerlaml.  To  carry  on  liusim-ss  of 
manufacturers,  of  pies  ami  Cixiked  meats, 
etc.  Nom.  cap.:  £1.1)00  in  £i  .shares! 
Dirs. :  J.  Stephenson,  Mrs.  .A,  Stephen¬ 
son.  and  J.  E'.  Stephenson,  all  of  Kedhill, 
Whitf)urn.  Co.  Durham. 

O.  Woodley,  Limited.  (536173.)  47, 
Denmark  Hill,  S.E.5.  To  earn,-  on  busi- 
ness  of  manufacturers  of  and  dealers  in 
sugar,  chcxrolates,  etc.  Nom.  cap.; 
^2,cxx)  in  £i  shares.  Dirs.:  (i.  J.  Wood- 
ley  and  Elsie  Wcxxlley,  47,  <iranville 
.Avenue,  Hounslow,  Middlesex. 

Lenvale  Products,  Limited.  (536242.) 

6  ami  7,  .Middle  Row,  Maidstone.  Kent. 
To  carry  on  business  «)f  manufacturers  of 
and  dealers  in  agricultural  and  horticul¬ 
tural  pnxlucts,  ins«-cticUles,  etc.  Nom. 
cap.:  £ftx)  in  £i  shares.  Dirs.:  E.  \V. 
Harrison,  Hawkenbury  Hall,  Staplehurst, 
Kent;  .A.  D.  Harris«>n,  Ecclesbourne, 
Harrietsham,  Ktnt. 

William  Annible  and  Son,  Limited. 
(536302.)  7.  East  Street,  ('rowland,  nr. 

Peter! x)rough.  To  carry  on  business  of 
bakers  and  c«)nfectioners,  dairymen, 
pastryc<x)ks.  etc.  Nom.  cap. :  £z.ooo  in 
£i  shares.  Permt.  tlirs. :  W.  W.  An¬ 
nible  and  Mrs.  G.  .Annible,  20,  Lyntoo 
R(kuI,  P»  terlK)rough;  (1.  E.  .Annible  and 
Mrs.  E.  .Annible,  I’ortland  Road,  Crow- 
kind. 

Carnlorth  Food  Products,  Limited. 
(53(1325. )  I,  Dalton  Square,  Lancaster. 
Nom.  caf). :  £i,cxx)  in  £t  shares.  Permt. 
dirs.:  S.  Cottam,  Post  Olfice,  Over 
Kellet,  Carnlorth;  T.  E.  Jackson,  Cross 
House,  .Arkholme,  Carnforth;  N.  Jacobs 
and  1'.  1.  Townsend. 

Altona  Products,  Limited.  (53(>327.) 
.f3,  Heaton  Road,  Newcastle-on-Tyne. 
To  carry  on  business  of  manufacturers 
of  ami  dealers  in  chicolates,  conli-ction- 
ery,  ice  cream,  etc.  Nom.  cap.:  £200 
in  £i  shares.  Dirs.;  H.  W.  Holden  and 
Mrs.  .A.  Holden,  24,  Patterdale  Gardens, 
Newcastle-on-Tyne. 

Clarence  Bourne,  Limited.  (536339.) 
.Mill  Street,  Clowne,  Derbyshire  To  carry 
on  business  of  millers  and  manufacturen 
of  animal  hxxls  and  com]x>und  feeding- 
stufTs,  etc.  Nom.  cap. :  £8o,(xx)  in  5s. 
shares.  Dirs.:  C.  .A.  Hourne  and  Olive 
Hourne,  Church  Close,  Clowne. 

Dora  Rogers  (Enterprises),  Limited. 
(5563(15.)  250,  Terminus  Road,  East- 

Ixiurne.  To  carry  on  business  of  manu¬ 
facturers  of  and  dealers  in  confection¬ 
eries,  chixrolate,  and  sweets,  restaurant 
profirietors,  etc.  Nom.  cap.:  £i.ckjo  in 
£1  shares.  Dir.;  Dora  Rogers,  26, 
Grange  Road,  lilastlxiurne. 

Bobo,  Limited.  (53(>39i.)  Hank  Cham- 
tx*rs,  280,  Euston  Road,  N.W.i.  To 
carry  on  tiusiness  of  con fi-c turners,  manu¬ 
facturers  of  ami  dealers  in  sweetmeats, 
candies,  toffee,  chixrolate,  etc.;  in  par¬ 
ticular  chewing  gum  and  Hubbly  gum 
known  as  “  Holxi.”  Nom.  cap.;  £100  J 
in  £i  shares.  Permt.  dirs. :  Mrs.  G.  [ 
Rose,  4,  Seymour  Street,  W.i;  Mrs.  J.  A. 
Rose,  13,  Shirehall  Lane,  N.W.4. 

Caerphilly  Wholesale  Meat  SuppliM. 
Limited.  (5363«)2.)  Central  Chamlxts, 
Caerphilly,  Glam.  Nom.  caj). :  £3,00001 
£\  shares.  Dirs.:  .A.  I.  S.  Barker  and 
.Mrs.  H.  T.  Barker,  Hrynhyfryil,  Moun¬ 
tain  Road,  Caerphilly. 


From  Jordan  and  Sons,  Limited,  Canr 
pany  Registration  Agents,  116,  Chancerj 
Lane,  London,  W.C.2. 
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Cocos 
f  Butters 

and  Edible  Oils 


'n  C  YEARS’  experience  in  manufacturing 
/  D  edible  fats  for  the  industries  we  serve 
has  taught  us  the  need  for  the  widest  possible 
range  of  “Butters”  to  meet  the  varied  ^ 
requirements  of  our  customers.  Price  M 

considerations,  specialised  manufac- 
^  turing  needs,  suitability  for  blending 

at  user  level,  a  wide  range  of  melting  Y 

.  points,  colour  and  texture,  are  but  a  _L 

^  few  of  the  many  factors  that  have 
^  been  taken  into  consideration. 

^  The  only  standard  factors 

which  hallmark  every  Loders’  gL 

“Butter”  irrespective  of  its  dm  /  ■ 

specialised  nature  are  : —  ^ 

Unvarying  quality  and  consequent 
consistency  from  one  batch  to  ^mt^f 

another. 

A  notably  bland  flavour.  "m 

Exceptionally  smooth  texture 
giving  fine  mixing  qualities. 

Excellent  keeping  qualities.  WB 

*Why  not  write  to  us  for 
a  copy  of  our  brochure  ? 


LODERS  &  NUCOLINE  LTD/^ 


Scotland: 

19  BLYTHSWOOD  SQUARE  •  GLASGOW 
Tel:  GLASGOW  CENTRAL  8921 


Northern  Area: 

LIVERPOOL  ROAD  •  WARRINGTON 
LANCS.  •  Tel:  WARRINGTON  800 


['  Southern  Area: 

UNILEVER  HOUSE  •  BLACKFRIARS 
LONDON  •  E.C.4*Tel:  CENTRAL  6323 
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GLENTHAM  ESSENCE  CO.  LTD 


80  Glentham  Road,  London,  S.W.I3 

TELEPHONE:  RIVERSIDE  3617 


Mani^acturers  oj  High  C/a55  FLAVOURING 
ESSENCES  Jor  CoT^ectionerSy  Bakers  and  Soft 

Drink  makers. 


ACTUAL  DISTILLERS  of  Finest,  Natural  Essential 
Oils.  Specialising  in  Lemon,  Orange,  Lime,  Pepper¬ 
mint,  Cloves,  Cinnamon  Bark  Oil,  Pimento  Berry 
Oil,  etc. 


Please  enquire  of  us  for  all  Raw  Materials  used  in 
Flavourings,  such  as  Vanilla,  Rum,  Dalmatian  Sage  Oil,  etc. 


AUTOMATIC  MINCERS 


TYPES  160  &  200 


★  Self  feeding 

★  Highest  efficiency  4  tons  per  hour 

★  Automatic  overload  protection 

★  Two  speeds 

★  Oil  bath  gears 

★  Large  3  cwt.  capacity  hopper 

★  Also  Self-emptying  Bowl  Cutters, 
Power  Fillers  with  Linkers,  for  quick 
delivery. 


For  full  details  contact : 

UNION  FOOD  MACHINERY  AND  EQUIPMENT  LIMITED 

25-37  HACKNEY  ROAD.  LONDON.  E.2  Telephone:  SHOreditch  5472 
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f  JOHN  \ 
THOMPSON 
GROUP 


Of  the  18  Companies  which  foim  the  John  Thompson  Group, 
eleven  are  engaged  in  the  design  and  construction  of  plant  for 
the  generation  of  steam;  the  other  seven  Companies  supply 
highly  specialised  plant,  equipment,  or  components  of  siKh 
plant  and  equipment  for  one  or  another  of  the  basic  industries. 
The  products  of  the  Group  include  all  types  of  steam 
generating  units;  much  of  the  ancillary  plant  and  equipment 
for  such  installations;  storage  and  pressure  vessels  in  mild 
steel  and  alloy  steels;  pickling,  galvanising  and  acid  recovery 
plant;  steel  chimneys;  motor  and  industrial  pressings;  metal 
windows;  industrial  flooring;  mild  steel  gas  mains  and 
piping;  iron  castings;  instruments  for  measuring  liquids  and 
gases,  etc.  The  activities  of  this  Group  of  Companies  are  spread 
over  a  total  area  of  ground  exceeding  100  acres  which  is 
occupied  by  factories  and  offices  situated  in  Wolverhampton, 
Bilston,  Dudley,  Leeds  and  Glasgow,  and  the  Group  has 
Companies  overseas  in  Australia,  South  Africa,  India,  Brazil 
and  in  New  York,  U.S.A. 


Apart  altogether  from  certain  constructional  work  which  this 
Company,  John  Thompson  (Dudley)  Ltd.,  carries  out  for  other 
Groiqt  Companies,  it  is  in  its  own  right  a  highly  specialised 
manufacturing  unit.  Its  main  activities  centre  round  the  design 
and  construction  of  certain  types  of  process  plant,  i.e.  pickling, 
fttlfanising  and  acid  recorery  plant,  and  in  the  manufacture  of 
storage  and  pressure  wessels  in  such  materials  as  stainless  steel, 
aickel,  monel,  inconel,  stainless  and  nickel~clad  steel,  and  In 
mild  steel,  rubber-lined  steel,  lead-lined  steel,  etc.  The  Com¬ 
pany  has  developed  special  techniques  for  homogeneously  lead 
lining  and  covering  of  mild  steel  which  ensures  perfect  unity  of 
high  purity  lead  with  the  parent  metal. 

The  Company  has  published  an  illustrated  catalogue  entitled 
“Chemical  and  Industrial  Engineering."  Interested  firms  and 
engineers  are  invited  to  send  for  copies  of  this  catalogue. 


JOHN  THOMPSON  (DUDLEY)  LIMITED 
DUDLEY,  WORCESTERSHIRE 


HYDROPHILICS  WATER  PAINTS  FATS  COOKING  COMPOUNDS 
POULTRY  HYGROSCOPICS  INDUSTRIAL  CHEMICALS  GELATINE 
DYES  QUICK  FROZEN  VEGETABLES  MINCEMEAT  MALT  SUGAR 
SPICES  EFFLORESCENTS  MILK  POWDERS  SWEETS  MOULDING 


POWDERS  SOFT  FRUIT  ANTIBIOTICS 


METALLIC  POWDERS 
ALS 


R 

GR 

ELECTRICA 
PAINTS  ADHE 
HYDROPHILICS 
POULTRY  HYGR 
DYES  QUICK  FR 


DETERGENTS 
NG  COMPOUNDS 
ICALS  GELATINE 
AT  MALT  SUGAR 


SPICES  EFFLORESCENTS  MILK  POWDERS  SWEETS  MOULDING 
POWDERS  SOFT  FRUIT  ANTIBIOTICS  METALLIC  POWDERS 
EMULSIONS  CASINGS  YEAST  AGRICULTURAL  CHEMICALS 
QUICK  FR07C“  ' 'YGROSCOPICS 

GLACE  “THE  MOST  FAR-REACHING  baking 
POWL  DEVELOPMENT  IN  PACKAGING  ucals 
PHOTON  SINCE  THE  WAR”  obacco 

FISH  ELECTRi,_.  ^<.tN  SEA  FOOD 

PAINTS  ADHESIVES  PHARMACEUTICALS  DETERGENTS 
HYDROPHILICS  WATER  PAINTS  FATS  COOKING  COMPOUNDS 
POULTRY  HYGROSCOPICS  INDUSTRIAL  CHEMICALS  GELATINE 


DYES  QUICK 
SPICES  EFFL(| 
POWDERS 
EMULSIONS 
QUICK  FR02 


WRITE  TO 


DETERGENTS 


POWDERS 
EMULSIO 
QUICK  F 
GLACE  Ct 
POWDERS  Nu 


BAG  MAKERS 


(LIVERPOOL)  LTD. 

HYDROPHILICS  WATER  PAINTS  FATS  COOKING  COMPOUNDS 
POULTRY  HYGROSCOPICS  INDUSTRIAL  CHEMICALS  GELATINE 
DYES  Quick  FROZEN  »'"•  ••■•‘•'"emeat  malt  sugar 

SPICES  EFFLO''  BA\>  riAAIVCrVJ  -rs  moulding 

POWDERS 
lEMICALS 
COLOURS 
.LECTRICAL 
.AL  CHEMICALS 

PHOTOGRAPHIC  CHEfi.w  .  .«i.t  POWDERS  TOBACCO 

FISH  ELECTRICAL  COMPONENTS  QUICK  FROZEN  SEA  FOOD 
PAINTS  ADHESIVES  PHARMACEUTICALS  DETERGENTS 


HENRY  JACKSON  (Liverpool)  LTD. 

ADMIRAL  STREET,  LIVERPOOL  8. 

Telephone:— LARK  LANE  1818  {Three  Lines) 


EXTRUDERS 
★  ★ 

A  I.D.  APPROVED 
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FILLING  A  VITAL  NEED  IN  TO-DAY’S  DIET - 


An  oir  operated  clutch  drives  this  special  heavy  duty  mixing  and  blending  machine — to  give  finger-light  control 
of  the  required  4  minute  cycle  of  operations. 

Another  example  of  H ARDAKER  tailor  made  machinery  for  the  Food  Industry. 

JOHN  T.  HARDAKER  (food Machinry)  LTD.,  Bowling  Ironworks,  BRADFORD 

Telephone:  Bradford  28757 


Ixxxvi 


November^  1954 — Food  Manufacturt 


YESTAMIN 

The  low  cost,  high  quality  addition  to 
your  Invalid  Foods  and  Tonic  Beverages 


No  other  single  substance  can  add  so  much,  so  cheaply  to 
to-day’s  over-refined,  sophisticated  foods  as  YESTAMIN. 
This  pure,  dried  yeast  presents  abundantly  the  entire 
Vitamin  B  complex  combined  with  complete  protein  and 
organic  minerals  in  readily  assimilable  form. 

The  particular  value  of  YESTAMIN  is  its  ability  to 
stimulate  food  utilization  and  to  achieve  the  nutritional 


perfection  of  inexpensive  and  widely  used  incomplete  proteins. 
Frequent  editorial  comment  is  fostering  yeast  consciousness 
among  the  public.  Make  dried  yeast  a  sales  point  in  your 
analysis. 

Free  test  samples  are  available  to  interested  manufacturers 
who  may  be  assured  of  our  practical  co-operation  in  any 
problem  arising  out  of  its  uses. 


YESTAMI 


PROCESSED  YEAST 


Makes  Lots  of  Good  Things  Better 

THE  ENGLISH  GRAINS  CO.  LTD.,  SHOBNALL  ROAD,  BU  RTON-ON-TRENT 


HYGIENIC 

HOMOGENISING 


Of  ROTHERHAM 

Melded 


This  Tvanhoe’  trade-mark  betokens  a  crafts¬ 
manship  which  is  proved  daily  by  the 
dependability  of  Jenkins-welded  equipment 
in  all  branches  of  the  Food  Industry. 


ORMEROD  ENGINEERS  LTD 


Mild  Steel  Steam'  Jacketed  Starch 
Dryer  J"  dia.  X  IS'  9*  long,  with 
dust  collectors.  Weight  I  /  i  tons. 


Our  new  catalogue  "Welded  Fabrications" 
is  available  on  application. 


Co 


ert  Jenkins 


ROTH  E  R  HAM 


Ttttphont:  4201  •6(6  lines) 
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HOLLOWS  WORKS.  SHAWCLOUCH.  ROCHDALE. 

Telephone  ROCHDALE  4414. 


Ease  of  dismantling  and  cleaning,  freedom 
from  leakage  and  wear,  reliability  and  high 
performance  are  inherent  in  the  design  and 
workmanship  of  Q.P.  Homogenisers. 

The  wide  range  of  models  from  10  to  300 
gallons  per  hour  of  pressures  up  to  4,000  lbs. 
per  square  inch  covers  most  manufacturing 
requirements  for  sauces,  soups,  salad  creams 
and  other  food  products  where  a  high 
standard  of  cleanliness  and  efficiency  is 
essential. 

Illustrated  is  the  Size  3  type  UX  50  G.P.H. 
Homogeniser  of  recent  design  with  roller 
bearing  throughout  and  many  other  special 
features — write  today  for  our  catalogue 
with  prices  of  all  models,  which  are  available 
for  early  delivery,  including  stainless  steel 
pipe  fittings. 

Test  samples  are  processed 
free  in  our  laboratory  with 
a  guarantee  of  results  in 
production. 


W£  ARE  GEARED  TO  MEET  YOUR  REQUIREMENTS 


★  RANGE  I  10  H.P _ 45  H.P. 

★  HIGH  EFFiCIENCY 

★  LARGEST  SPEED  RANGE 

★  VERY  SLOW  SPEEDS  OUR  SPECIALITY 

★  HELICAL  AND  SPUR  REDUCTIONS 

★  HIGHEST  QUALITY  MATERIALS 

★  MODERN  DESIGN 

★  NEW  BRITISH  STANDARD  FLANGE 
MOTORS  FITTED 

★  IN  USE  THE  WORLD  OVER 
A  SPEED  INCREASE  GEARS 

★  ANY  TYPE  OR  MAKE  OF  MOTOR  FITTED 


SUPPLIED  AS  STANDARD  EQUIPMENT 
TO  NUMEROUS  LARGE  INDUSTRIAL 
COMPANIES  HAVING  HOUSEHOLD  NAMES 


Eleetropower^ 


Gears 


KINGSBURY  WORKS.  KINGSBURY  ROAD.  LONDON.  N.W.9 

Talaphona:  COLindil*  4621-3  Tilcframt:  LEKTROPOWA.  HYDE.  LONDON 


YOUR  JOB  IN  STAINLESS  STEEL 

,,,  is  just  the  Job  for  GIUSTI 


Coolers  &  Heat  EKchanjers 


Troughs  &  Bogies 


Homogenise  rs 


Is  your  need  small  or  large  and  complicated  ?  Giusti  will 
supply  it,  expertly  fabricated  and  quickly  too. 

Giusti  meike  anything  in  stainless  steel — from  small  trays 
to  complete  process  plants.  Our  engineers  have  undertaken 
jobs  for  the  varied  and  exacting  needs  of  the  Chemical, 
Pharmaceutical.  Food.  Confectionery,  and  many  other 
industries. 

We  specialise,  too,  in  plant  for  cooling,  heating,  mixing, 
emulsifying,  and  storage  of  liquids,  from  1  to  5,000  gallons. 
Make  this  know-how  and  experience  work  for  you! 
Just  call  or  write  for  a  competitive  quotation. 

A  SERVICE  IN  STAINLESS  STEEL 

T.  GIUSTI  &  SON,  LTD.,  210  York  Way, 
London,  N.7.  Tele  phone:  NORth  5021 


Rriction  VriteU 


Storage  Vats 


-Vat  Emulsifiers 
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OSBORNE  MIXERS 

for 

BETTER  &  QUICKER 
NIXING 


‘Tu!,! 

'■4  *  mf  - 


After  years  of  experiment  j 
Osborne  Engineers  Ltd., 
have  perfected  a  mixer  that 
will  not  only  halve  the  pro-  j 
duction  time  and  costs,  but 
will  also  produce  a  smoother  - 


i 


VIEW  OF  MIXING  HEAD  SHOW- 
ING  ANGLES  OF  TUBES 


Our  plant  has  now  been  developed  to  cover  ALL 
requirements  and  we  can  supply  mixers  to  fit  any 
container  from  2  gals,  upwards.  Forward  details  of 
your  requirements  giving  size  of  container  and  media 
to  be  mixed  to: 


OSBORNE  ENGINEERS  IID 

harrow  house  •  HARROW  STREET  •  HULL 

TELEPHONE  3730S 
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precision  built  electric  motors 

Design Scientific  advances  with  35  years*  experience. 
Production Modem  factory  and  tools  —  Strict  inspection. 


A.C.  single  and  three-phase  motors  up  to  10  H.P. 
Fractional  H.P.  D.C.  motors. 

Electric  truck  motors  up  to  10  H.P.  and  control  gear. 
A.C.  single-phase  self-regulating  alternators. 

Loom  motors  —  switchgear  —  transformers  — 
electronic  control  gear,  etc. 


Contractors  to  all  Government  Departments 
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Stainless  Steel 


Tilting  steam  jacketed  mixing  pan 

A  RECENT  addition  to  our  Stainless  Steel  Steam 
Jacketed  Pans  is  the  25  gallon  tilting  pan  pro¬ 
vided  with  motorised  mixing  gear.  This  is  not  just  a 
jacketed  pan  with  a  mixing  attachment,  but  a  unified 
piece  of  equipment  designed  from  the  outset  to  be 
what  it  is.  The  result  is  an  efficient  unit  of  tidy 
appearance  that  is  easy  to  keep  clean,  an  important 
factor  where  cleanliness  is  necessary. 


The  Taylor  Rustless  Fittings  Co.  Ltd. 

Head  Office:  Ring  Road,  Lower  Wortley,  Leeds,  12  Leeds  38711 
London  Office:  Great  Peter  Street,  London,  S.W.i.  Abbey  1^7^ 


Swivel  Joint 
Unions 

We  illustrate  our 

REALM -HOWARD 
Swivel  Joint  Union 

which  is  another  product  of 
interest  to  Plant  Engineers  ' 

Manufactured  by: 

THE  REALM  ENGINEERING  WORKS  LTD. 

UT,  WHITEHORSE  LANE,  SOUTH  NORWOOD,  LONDON,  S.E.25 

Telephone:  Livingstone  1087/88  89  ’Grams:  Realmard,  Southnor,  London 
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A  Mix  is  in  Good  Hands 


—  when  it  is  entrusted  to  a  “  Peerless”  Mixer. 
Adjustable  to  four  speeds,  and  designed  for  rapid 
cleaning  and  exchange  of  beater.  “  Peerless”  Mixers 
are  ideally  suitable  for  both  pilot  and  production 
work,  for  materials  ranging  from  fluid  to  dough-like 
consistency.  Venner  Time  Switches  and  Isomantles 
for  Electric  heating  can  be  fitted,  if  required.  Bowls 
are  of  pressed  steel,  triple  tinned;  or  can  be  supplied 
fabricated  from  stainless  steel,  aluminium  or  nickel. 
They  can  be  supplied  with  draining  tap  and  pouring 
lip.  Bowl  trolleys  are  available  for  moving  heavy 
mixes.  Write  for  details  of  “  Peerless  ”  Mixers. 


An  airtight  pack,  proof  against  damp 
and  contamination  is  provided  for 
Sturge  citric  acid  anhydrous.  The 
container  has  a  polythene  liner  which 
is  hcat-scalcd  at  the  neck. 

Citric  acid  anhydrous  has  a  higher  acid 
content  (8-5%),  for  the  same  bulk  and 
weight.  Please  ask  for  details. 


JOHN  &  E.  STURGE  LIMITED 

I  WhecleysRd.,  Birmingham  15.  Midland  1336/7 
Manufacturers  of  Fine  Chemicals  since  1823 


I  Mil 

iOlJ 

Carlisle  Rd.,  The  Hyde,  Hendon,  London,  N.W.j 
Telephone  :  COLindale  8811 

TA  r  n  7 
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Takes  biscuits,  bread,  salt,  hard  and  soft  frttli 
fruits,  sugar,  coconut,  vegetables. 

THE  SMALL  MACHINE  OF 

AMAZING  OUTPUTI 


tM 


tt 


PRODUCT  OF  THE  ROWE  MANUFACTURING  DIVISION  | 

MINCER  &  CRUMBER 

TYPE  S.A. 

Immediately  breaks  down  chilled  or  frozen  tinned 
eggs  and  yolks.  Extracts  seeds  from  raspberry 
pulp.  Pulps  apples  for  mincemeat  and  oranges  for 
cordial  essence.  Reduces  egg  shells  to  grit.  Size 
of  mince  controlled  by  screens. 

Note  the  simple  unique  action. 

•  Easily  cleaned. 

•  No  knives  to  break  or  keep  sharpened. 

•  Sound  strong  construction. 

•  Easily  operated  by  unskilled  labour. 


PRODUCES  YOUR  PROCESSED  PRODUo! 


BROTHERS  &  CO.  LTD. 

PALL  MALL,  LIVERPOOL  3 

Tell  Central  5401  Crams:  "Roboro"  Liverpool 


B'anches  at: 

St.  Georfct  Road.  Bristol. 

Broad  Strtat,  Birmingham. 

Quatn  Strtat,  Extttr. 

54  Coronation  Strtet,  Blackpool. 
109  Ntw  City  Road,  Glasgow,  C.4. 
10  Dovtr  Strtat,  London,  W.l 


Ttl.:  Bristol  26509 
Ttl.:  Birmingham  Midlands 
Ttl.:  Extttr  4134 
Ttl.:  Blackpool  22341 
Ttl.:  Douglas  821 1-2 
Ttl.:  Rtgant  5761/2 


'for  ALL 

ENGINEERING  SUPPLIES 


HOP 

8022 

2S  lines 


COCKS,  VALVES,  GAUGES, 
PACKINGS,  JOINTINGS, 
BELTINGS,  VEE-ROPES, 
PUMPS,  HOSES,  UNIONS, 
SOOT  BLOWERS,  etc. 


Write  or  phone— 


Wt  H.  WILLCOX  &  CO.  LTD. 


SOUTHWARK  STREET,  LONDON,  S.E.l 


r 

F 
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J.FMOiv 


Please  write  or  telephone. 


nHDH 


CARTONS 

WRAPPERS 


and  stainless  steel 
jacketed  vessels 
and  tanks 
otall  kinds 


The  Codedge  machine  pro¬ 
vides  the  most  rapid  and  efficient 
method  of  coding  your  products. 
Capacity  in  excess  of  2,000  labels 
per  minute,  ensures  negligible 
labour  costs.  Let  us  code  one 
or  two  packs  of  your  labels  and 
send  you  full  details. 


SAUVEN 


FERFOHATIXCi 
MACHINE  CO. 


I3HATTON  WALL- LONDON -E.C. I  Telephone;  CHAncery  3-413 


YEWCO 

YORKSHIRE  ENGINEERING  A  WELDING  Co.  (■raitare)  Ltd. 
FRIARS  WORKS.  BRADFORD  ROAD.  IDLE.  BRADFORD. 

Phone:  Idle  470  (3  lines).  Grams:  Yewco,  Bradford 
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THICKNESSES  FROM 

I  TH 

OF  AN  INCH 


UP  TO 


INCH 


UNSURPASSED 
IN  STRENGTH  FOR  WEIGHT 


HAS  EVER  EXPANDING  USES  IN  INDUSTRY 


C.  F.  ANDERSON  6  SON  LTD 

PLYWOOD  IMPORTERS 

ISLINGTON  •  LONDON  •  N.l.  Phone:  C  A  N  o  nbu  ry  6  67 1 
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Protect  your 
Products 

FROM  GERM  CARRYING  INSECTS 

by  screening  doors  and  windows  with 

‘HARCO* 

WOVEN  WIRE 


Available  ex  stock  in  a  suitable  mesh  and  gauge 
in  Galvanised  Steel  Wire. 

For  special  requirements,  cloth  in  Phosphor 
Bronze  or  any  other  metal  can  be  supplied. 

Please  send  for  our  Catalogue  No.  FD  269. 


j  Code  6521  \ 

PERCHLORIC  ACID 

i.g.  1.54,  60«/«  w/w  HCIO,  , 
y  Pb  not  mote  tlMB  j 
\  0.005  p.p.«.  / 


Manufacturers  will  be  interested  to 
know  that  the  reagents  recently 
mentioned  in  connection  with  a  report 
of  the  Lead  Panel  of  Metallic  Impurities 
in  Foodstuffs,  a  sub-comm’ttee  of  the 
Analytical  Methods  Committee  of  the 
Society  of  Analytical  Chemists,  are 
available  from  Hopkin  and  Williams 
Ltd. 


HOPKIN  &  WILLIAMS 


Harvey 


G.  A.  HARVEY  &  CO.  (LONDON)  LTD., 

Woolwich  Road,  London  S.E.7  GREenwich  3232  (22  lines) 


Limited 


Mamtfacntrers  of  Purt  Chemicals  for  Research  and  Analysis 
FRESHWATER  ROAD,  CHADWELL  HEATH,  ESSEX 


HAW 
Code  8362.5 

SULPHURIC  ACID 

s.g.  1.84,  Pb  not 
more  than  0.005  p.p.m. 
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TOINUNM 

REGO.  TRADE  MARK. 


Is  like  the  flavour  of  butter  made  from 
the  ^milk  of  a  first-class  herd  of  cows, 
and  is  the  foremost 

BUTTER  , 
FLAVOUR-AROMA  ' 

Guaranteed  consistent  and  imparts  that 
desirable  butter  flavour  to  all  Foodstuffs. 
Post-card  brings  samples  and  recipes. 


CUMMING,  PARSONS  UPl 

ST.  MARY’S  DISTILLERY,  COLLYHURST,  MANCH  ESTE  R,^9^B 


Tat.:  CatirRurK  ana  2*N 


Distillers  of  Fine  Essences  for  all  purposes.  Tataarwnt: -distil.  Manrhaaiar’ 

DEPOTS  IN  LONDON  AND  GLASGOW 
-  AVAILABLE  THROUGH  ALL  WHOLESALERS  . 


November,  19.^4 — Food  Manufacture 


LINK  VALVES.  Pressures  up  to 
250  Ib/sq.in.  (steam)  Sizes  up  to  2"  bore 


HOPKINSONS 

SMALL 

BRONZE 

VALVES 


A  quick-opening  stop  valve  •  Ideal 
for  industrial  duties  entailing  frequent 
operation  •  No  easily-damaged  ex 
ternal  components  •  Lever  ensures 
easy  control  by  female  operatives 
where  necessary  •  Outlet  disc  and 
seat  of  “  Platnam  ” 


'4  L 


HOPKINSONS  LIMITED  '  HUDDERSFIELD 

LONDON  OFFICE:  34  NORFOLK  STREET  •  STRAND  •  W.C.2 


HOMACOL 


LIQUID  TOILET  SOAP  SYSTEMS 


THE  HORTON  MANUFACTURING 

Telephone ;  Rickmint  worth  3191 


CO.  LTD.,  RICKMANSWORTH,  HERTS. 

Ttlefranie:*  'Li4uitep«'*IUckmaMworth 


And  who  borrowed  the  Soap?  The  answer  makes  no 
difference:  the  waste  goes  on.  What  does  make  a  difference 
Is  the  installation  of  HCMACOL  Drop-by-Drop  Liquid  Soap 
Dispensers,  providing  rich,  cleansing  HOMACOL  Liquid 
Toilet  Soap.  Then  you’ll  see  real  economy  in  the  wash¬ 
room — and  real  cleanliness  tool 


Aid/  we  send  details? 
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Edible 


Phosphate 
For  Food 
Fortification 


As  a  source  of  readily  assimilated 
calcium  and  phosphorus  Edible  Bone 
Phosphate  merits  close  consideration 
on  the  grounds  of  economy,  quality 
and  efficiency.  Why  not  submit  your 
problems  in  this  field  for  our 
consideration  ? 


Full  particulars,  samples  and  prices  on  request. 


A  Product  of 

CALFOS  LIMITED,  IMPERIAL  HOUSE  KINGSWAY  LONDON.  W.C2. 


Phone:  TEMple  Bar  3629 


What  CAN  we  do  for  you? 


There  is  much  that  we  Ccin 
do  for  you  in  helping  solve 
your  problems  in  packag¬ 
ing,  sealing,  identifying, 
protecting,  insulating  emd 
instructing. 


What  MAY  we  do  for  you? 

Gosherotf 

45  YEARS  IN  TAPES 


JOHN  GOSHERON  &  CO  LTD  GAYFORD  ROAD  LONDON  W12 

Telephones:  SHEpherds  Bush  3326-8  &  6271-4  (7  lines) 
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WE  ARE  IMPORTERS  OF 

BAKERY  MARGARINE 
and  COMPOUNDS. 

FRUIT  PULPS  -  TOMATO  PUREE 
WHEAT  FLOUR  FRENCH  and  CANADIAN 
MONO-SODIUM  GLUTAMATE  (99%-!-) 

Inquiries  solicited 

HOWARDS  (COLNEY)  LTD. 

37  EASTCHEAP,  LONDON,  E.C.3 

Telephone:  MINCING  LANE  8383  (5  lines) 

International  Telex:  London  2633 


THE  SUPERIOR  AND  HARMLESS  ANTIOXIDANTS 


The  two  representatives  of  Alkyl  Gallatet 
extensively  tested  by  famous  research 
workers  and  finally  accepted  as  the  most  reliable 
and  harmless  Antioxidants. 

Uniform  and  dependable  purity. 

Specified  in  the  British  Pharmaceutical  Codex 
1949  edition. 

Officially  approved  by  the  authorities  in  the  U.S.A.,  Canada,  Norway 
and  Sweden  as  A NTIOXIDA NTS  FOR  EDIBLE  FATS  AND  OHS 
Write  for  further  particulars. 


NIPA  LABORATORIES  LTO.  TREFOREST  TRADING  ESTATE  nr.  CARDIFF 

Distributors:  P.  SAMUELSON  &  CO.  ROMAN  WALL  HOUSE.  I  CRUTCHED  FRIARS,  LONDON.  E.C.3 
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For  Cemploto  Tochnical  Information  and  Doacriptiro  Litoratnro  writa  to:— 

ALLSPEEDS  LIMITED.  OAEEIISHORE  WDMMS,  ACCRIDSTOII.  LADCASHIME. 


Tolophono:  ACCRIK6T0M  5214 


WILLIAM  BRYAN  LTD 


MACE,  NUTMEGS.  GINGER.  CINNAMON,  ETC 


KIBBLED  ONIONS 


HERBS 


VEGETABLE  EXTRACT 


ONION  POWDER 


Send  your  enquiries  to 


TELEPHONE  NO.:  MAN  1457.  TELEGRAPHIC  ADDRESS:  VOLTZINE,  BILCATE,  LONDON 
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During  its  first  twelve  months  of  operation 

THE  FREDK  BOEHM  EXPERIMENTAL  KITCHEN 


has  evolved  many  successful  new  recipes  to 
meet  individual  requirements  and  has  solved 


many  manufacturers’  problems 


PROTEX  YEATEX  MSG 


Hydrolised 

protein 


Aniolysed 
veast  extract 


Mono-sodium 
glutamate  99%  pure 


FREDK  BOEHM  LIMITED 
Bentinck  Street,  London,  Wi.  Welheck  jgjj 


When  it’s 
a  question  of 

HUMIDITY 


Manufacturers  of  instruments  for  the 
indication,  recording,  controlling  of; — 
Temperature,  pressure,  liquid  level,  volume, 
specific  gravity,  humidity,  etc.  Also 
meteorological  and  aircraft  instruments. 


NEGREITI  &  ZAMBRA  LTD.  '  122  Recent  Street,  London.  W.l 
Telephone:  REGcnt  3406.  Telegrams:  Negretti.  Pkxy,  London. 
BRANCHES:  Birmingham.  Cardiff.  Glasgow,  Leeds.  Manchester,  Nottingham. 
Agents  or  Subsidiaries  in  most  countries. 
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TINNED  MEAT  MANUFACTURERS 


SLAUGHTER  HOUSES 


BUTCHERS 


require 


JEANTEXED 

PIGS 


their  flesh  is  much  better  meat. 
Apply  for  full  details  to: — 

usiNEs  VERMYLEN 

Baasrode  near  Antwerp 

fBeCqiutn 


The  formation  of  lactose  crystals 
and  large  ice  crystal  clusters 
must  be  avoided.  This  can 
easily  be  prevented  by  adding 
GELOZONE.  an  efficient 
stabiliser,  to  the  mix.  The 
great  value  of  Gelozone  con¬ 
sists  in  its  capacity  for  absorb¬ 
ing  large  quantities  of  water. 


The  absorbed  water,  when 
frozen,  produces  smaller  ice 
crystals.  Hence  your  frozen 
product  has  a  greater  smooth¬ 
ness  of  texture. 

Only  a  quarter  of  an  ounce  is 
required  per  gallon  of  mix.  In 
other  words  Gelozone  is  four 
times  as  strong  as  gelatine. 


Handling  liquids  in  bulkl 

You  need  Rotoplunge  **  U  **  type  variable  capacity 
pumps.  Their  output  can  be  varied,  while  running, 
from  zero  to  a  maximum  of  250  g.p.h.  at  250  r.p.m. 
There  are  no  valves  and  the  whole  construction 
is  sturdy,  reliable  and  hygienic.  Other  variable 
capacity  pumps  up  to  2,300  g.p.h. 

MEASUREMENT  LIMITED 

MANUFACTURERS  OF  LIQUID  METERS.  ROTOPLUNGE  PUMPS 
AND  CONTROL  APPARATUS 

119,  UNION  STREET  •  OLDHAM  •  LANCS 

Telephone:  Oldham  MAIn  6432  Telegrams:  SUPERMETER,  Oldham 
A  member  of  the  Parkinson  &  Cowan  Group. 
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WHIFIFN  k  SONS  ITD.,  NORTH  WEST  HOUSE,  MARYLETONE  ROAD.  lONDON,  N.W.I 


telegrams:  whifeen.  norwest.  London 


teiephone:  Paddington  iu4i;» 


Food  Process  Plant 


JJit  CwiameC  Jiami^actutexs  . . . 

ESTABLISHED 

saVinex  CABAMEE 

Colmx  pto^iem  solved 

/SATINEX  CAN  BE  USED  FOR  THE  COLOURING  \ 

OF  ALL  TYPES  OF  FOODSTUFFS.  IMPARTING  A  \ 
DELIGHTFULLY  RICH  AND  APPETISING  APPEARANCE 

cxo 

rile  ^cr  sample  le 


L.  LAMBERT  &  CO.  LTD. 


LONDON  OFFICE; 

4  PERCY  STREET,  W.l 

Telephone:  MUSeum  6102 


FACTORY: 


COLNE  WORKS,  UXBRIDGE,  MIDDX 

Telephone:  UXBRIDGE  3095 
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KESTNER  EVAPORATOR  &  ENGINEERING  CO.  LTD.  5  GROSVENOR  GARDENS  LONDON  S.W.I 


Viestner^s 


CHEMICAL  ENGINEERS 


CONTINUOUS  SPRAY  DRIERS.  FILM  DRIERS 
AND  PNEUMATIC  DRIERS  for  producing  pow¬ 
dered  starch,  coffee,  milk,  ice-cream,  etc. 

CONTINUOUS  FLUID  HEAT  TRANSMISSION 
SYSTEMS  for  cooking,  roasting  or  frying  of  fish, 
potatoes,  meat-balls,  crumpets,  etc. 


CONTINUOUS  CLIMBING  FILM  EVAPORATORS 
for  concentrating  liquids  such  as  milk,  fruit  juices, 
coffee.’  syrups,  gum.  whey.  etc. 


INDUCED  FLOW  STIRRERS  AND  MIXERS  for 


The  above  illustration  is  of  a  Kestner  Patent  Double  Effect 
Evaporator  with  vapour  recompression  for  the  continuous 
•  production  of  condensed  sweetened  milk. 


handling  sauces,  soft  drinks,  salad  cream,  syrups, 
cooking  fats,  ice-cream  fruit  juices,  etc. 


PALLETS  AND 


PP  1 1 1 — Constructed  of  angle 
iron  framework  and  wire 
mesh  side  panels,  one  or 
more  of  which  is  hinged  half¬ 
way  up  for  easy  loading.  Sheet 
steel  deck  supported  by 
struts.  Loads  and  sizes  to 
suit  customers. 


FP  104 — A  flat  2-way  entry 
reversible  pallet  of  electri¬ 
cally  welded  pressed  sheet 
steel  sections.  For  20-30  cwt. 
loads.  7  Standard  sizes  from 
36  X  40  in.  to  48  X  60  in. 


by  H.  &  C  DAV 


OLD  TOWN 


C  L  A  P  H  A 


PP  1 12 — Post  Pallet  with  re¬ 
movable  rails  on  all  sides, 
suitable  for  bulky  goods 
barrels,  etc.  Deck  can  be 
mesh,  sheet  steel  or  pressed 
steel  slats.  Loads  and  sizes 
to  suit  customer. 

Catolotue  on  app'ication 


[5  &  CO.  LTD. 

^ .  LONDON  •  SW4 


MACaulay  4S0I  ( 


JBX^ 


MEAT 

Consult 

NORWOOD 


SPECIALIST  SUPPLIERS 
to  the 
HEAT 

MANUFACTURER 


W.  NORWOOD  &  SONS  LTD 

MEAT  IMPORTERS 

LONDON.  E.I8 


WANSTEAD 


and  at 

GLASGOW  —  NEWCASTLE 


POWDERED 


ilAIZE  STARCH 


(“Meritena”  Brand) 


UNSURPASSED  FOR  QUALITY 
AND  PERFORMANCE. 


Samples  and  keenest  prices  from : 

TUNNEL  GLUCOSE  REFINERIES,  LTD. 

Kirkman  Mouse, 

54a,  Tottenham  Court  Road,  London,  W.i. 
TtUphow:  LAN^ham  6972  (f>  lines) 
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PARKWOOD  E.M.  SCREEN,  FRONT  VIEW 


In  all  EFFLUENT  TREATMENT 

PRIMARY  SCREENING 

is  necessary 

RESEARCH  DEPTS. 

PAR^OOD 

SCREENS 

are  BEST  because  they  are 

Self  cleaning 

Easy  to  instal 

Robust 

Versatile 

Independent  units 

Cost  little  to  buy  and  run 

Elevate  solids  if  required 


Longwood  Engineering  Co.  Ltd.  - — — 

LONGWOOD,  HUDDERSFIELD  HAVE  YOU 


written  for  your  tickets  for 
the  Public  Works  Exhibition 


Nov.  15-20  y 
OLYMPIA  • 


efficient 


This  machine  was  designed 
and  manufactured  by  Saxon 
Engineering  for  the  removal  of 
small  stones  and  stalks  from 
raisins,  sultanas  and  similar 
small  fruit.  It  is  installed  at 
the  London  factory  of  McVitie 
and  Price  where  it  has 
eliminated  the  laborious 
manual  process  previously 
used.  We  will  gladly  forward 
full  details  on  request. 


SAXON  STALK  AND  STONE  REMOVER 

for  small  fruit 

SAXON  ENGINEERING  CO  LTD  FENTON  STOKE-ON-TRENT  tel:  longton  33822.  grams:  'seco'  stoke-on-trent 
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andtxportfTS 
I  Ma\er\aJs 

a*’^  I  ..^\n^WO»ciTwca\. 

Food. 


Vacuum  Drying  Chamber  for  Chocolate  Crumb 

Vacuum  Drying  Equipment 

for  the  Food  and  Confectionery  Industries 
and  allied  trades 


H-'fHiS^hmcuut 

62-63.  FENCHURCH  ST.,  LONDON,  E.C.3 

Tthirom  fRISCHMANN  LONDON 
(Oar)  KOYAL  2211/1  (N>fM)  SPEEDWELL  MI7 

COOES;  UEtER  S  AlC  it»>  «  7ch.  BENTLEY'S  COMPLETE  A  2nE  PHKASE. 
western  union  $  LETTER  B  PRIVATE 


Enquiriei  tolicittd  for: 

CULINARY  HERBS  AND  SEEDS 
GUMS  Acacia,  Karaya  and  Tragacanth 
MONOSODIUM  GLUTAMATE 
PAPRIKA  (sweat  rad  Pappar) 

SPICES  (whole  and  ground) 

VITAL  WHEAT  GLUTEN  POWDER 
Stocks  held  in  London  and  Provincts. 
Corraspondants  inavary  availabla  World  Market 


For  Sugar 
Confectionery  . . . 

Rubber  Moulds 
are  STILL  the  answer 
to  many  production  problems 

Clean  to  use  •  Economical 
Hygienic 

No  Trouble  •  No  Bother 
No  Fuss  and  NO  STARCH! 

Special  Models  made  to  order 

Particulars  and  catalogue  on  request 

THE  CONFECTIONERS’  VEGETABLE 
COLOURS  &  FRUIT  ESSENCES  CO.  LTD. 

MESSINA  WORKS.  43a  WHITE  POST  UNE.  HACKNEY  WICK 
LONDON.  E.9 
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MODERN  EQUIPMENT 


ISAAC  WEBSTER  e  SONS  LTD 

ABBEY  WORKS 


TCLEPhCNC 

siseo 

LEEDS 


KIRKSTALL 
LEEDS.  5. 


tclecrahs 

ISAAC  Wllj;!* 
A.I8KSTALI 


PASSBURG-BLOCK-HAAS  G  M  B  H 
REMSCHEID-LENNEP  (Germany) 


brand 


STEVENSON  &  HOWELL  LIMITED 


STANDARD  WORKS,  SOUTHWARK  STREET,  LONDON,  S.E.  1 

Ttlephone:  Waterloo  4833  lines).  Established  1882.  Telegrams:  *' Distiller,  Phone,  Lomlon." 
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Si  Aereh  Seen  5 


Not  a  stick-up  but  a  hold-up  in  production. 
Make  the  most  of  mechanised  moving  of 
your  manufactures — save  time  and  labour 
by' planned  progressive  production. 


[yiNiiiTi  band 
CONVEYORS 


ALM  2229 


A.  L  MARSHALL  (CARLTON)  LTD  •  CARLTON  •  NOTTINGHAM  Tei  24-8212,3 


even  improves 
flavour 
when  butter 
is  used 


High  quality  products  from  the  Alexandria 
factory  of  The  Standard  Food  Products  Co. — 
the  most  up-to-date  plant  with  the  largest 
production  in  Egypt. 

Enquiries  to; 

S.F.P.  (FOOD 
PRODUCTS)  LIMITED 

220  COLLEGE  HILL,  LONDON,  E.C.4. 

Telephone;  City  3731/2.  Telegrams;  Zicambiadi,  London 


Small  centrifugal  pumps  in 


Especially  suitable 
for  service  In 
the  Pood  Manufacturing 
Industry 


23 


These  smell  Girdle- 
stone  pumps  are 
engineering  marvels 
Including  as  they  do 
many  refinemenu 
found  normally  in 
larger  pumps  only. 
Send  for  Data  Sheet 
NR.  512  for  full 
Information. 


DAVIES  STREET.  LONDON.  W.1  yiAYfair  135^  [ 


Bean  Slicing  Machine  already  in  use  in  Great  Britain 
and  giving  great  satisfaction.  Does  the  work  of  30 
persons,  thus  definitely  saving  labour.  Capacity  2 
tons  per  hour.  Can  also  be  used  for  slicing  vege¬ 
tables  for  soup  making,  canning  purposes — Endive, 
Spinach,  etc. 

Made  by  Messrs,  de  Goeje,  of  Zaandam,  Holland. 
SOU  AGENTS  fOR  THE  UNITED  KINGDOM. 

F.  BOS  LTD. 

Cedney,  Spalding,  Lines. 

r.<.;  LONG  SUTTON.  LINCS.  2232. 


KIBBLED  ONIONS 


TIB  79 

cviii 
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BEAN  SLICING  MACHINE 


ONION 

GARLIC 


POWDER 

POWDER 


w  O  R  T  H  T  H  E  I  R  S  A  L  T  ,,4  I 

In  its  literal  sense,  the  phrase  is  scarcely  valid  ^  if 

today.  We  find  its  origins  in  Roman  times,  when  w  I 

jjlt-monev  (or  solarium)  was  a  means  of  rewarding  AVUttfcr  ,  ^  ■^'1  If 

tctvke.  Nevertheless,  salt  still  has  its  place  in  i{^  *W->, 

^^iodi/ation  of  salt  is  accepted  as  a  routine  *  \  ^ 

practice,  being  the  simplest  way  of  ensuring  that  a  I  1  ^/  \\\\\  III 

normal  diet  contains  the  minute  quantity  of  iodine  X  — j  V 

necessary  for  healthy  life.  4^*7  **Jr  /f/  \  \  I  \ 

Poussium  iodide  is  generally  considered  the  most  '  \  y  >4— //^  V/  n  j( 

(onvenient  salt  for  this  iodizing  process;  it  is 

available  in  various  forms.  /Vw 

rOTASSIlM  IODIDE  B.P.  CRYST.  GRAN.  POWDER  \ 

•tMUAmx'  FOTASalVM  lODlOt  MIXTVRtS  7  X'l  l\\  C?  ^  ||A  Cl 

<EHBAMIX*  ST  AKiLizuo  Special  manufacturing  1  I'-— ^  L4|^  iInffVni  IHY^  /  ■  \\  ll 

tquipment  is  used  to  produce  a  powder  of  extremely  1  fl  I  ill  |||'  I  I 

This  product  has  a  minimum  potassium  iodide  conlent  j-  — I  )  l/Y  \  BllHSIl|||l  A  [  V 

of  90  per  cent.  The  addition  of  calcium  stearate  M.  -"  '  \  /  \  /  4  II 

greatly  increases  the  stability  of  the  potassium  llUJ'  r\  CSW^  I  I  \  \\  mJV/V  \q  // 

iodide,  and  the  mixture  can  be  effectively  and  \\  (Ma^  /  /  //^  \  \  I  A  ilL'j  T'  1  // 

•  EHBAMIX*  No.  I  A  mixture  of  potassium  'i'  /l^\\  (  C  //un  WKiV  II  \ _ /  // 

iodide  with  5  per  cent  magnesium  carbonate  which  v — //  ^  \  l\  Jj  \rri  j 

forms  a  permanently  free-flowing  product — most  ■  1  ■  It  f  j 

suitable  for  the  iodizing  of  domestic  salt.  I -  ■  ■■—  .  , ,  t-J  t  intrei 

‘EMBAMIX*  No.  2  4  per  cent  calcium  MAxvrAcrvRto  bt 

hydro.xide  and  6  per  cent  calcium  carbonate  are  MAY  &  BAKKR  LTD  •  OAGKNHAM  •  ENGLAND  Telephone  iLford  ao«o  •  Extension  9i» 
added  to  the  potassium  iodide  to  prevent  caking  in  '  ^^^-^rRMAL  ■  fort  muiabrth  .  srD.VMr  ■  wblu.voto.s 

^r«ArA«4  •md  tkruu§koM4  IA«  worM 

storage  and  ensure  easy  dispersion  of  the  mixture. 


Appearme 
is  Important 


Sixes  from 
gallons  per 


J  However  carefully 
food  products  are 
prepared  the  customers’  standard  of 
perfection  is  appearance. 

The  scintillating  clarity  of  Meta- 
filtered  fruit  juices,  syrups,  mineral 
waters,  vinegars,  etc.,  is  the  hall¬ 
mark  of  purity. 


lUili'.ltW'A 


NETAFILTRATION 


phone: 

HOUNSIOW  ll?l/2/3 

grams;  \\\ 

HETAFILTER.HCUNSIOW  ^ 


the  metafiltration  company  limited.  BELGRAVE  road,  HOUNSLOW.  MIDDLESEX 
Food  Manufacture — November,  1954  cix 


mo  ponit 


trebb/a 


Totally  enclosed  gear  units  are  a  safe,  quiet  and 
reliable  means  of  power  transmission.  In  many 
cases  standard  units  from  stock  can  be  applied. 
Ask  our  engineers  for  practical  information. 


WISEMAN 


ALFRED  WISEMAN  A  CO.  ITL 


GLOVER  STREET,  BIRMINGHAM,  I 
Office:  CARLISLE  HOUSE.  8  SOUTHAMPTON  ROW,  W.CI 


RETORTS  AND 
STERILIZERt 


THESE 
RETORTS 
CAN  NOW  BE 
SUPPLIED 
FROM  STOCK 


JOHN  FRASER  &  SON,  LTD. 

ENGINEERS  AND  BOILERMAKERS 

FERRY  ST.,  MILLWALL,  LONDON,  E.M 

TELEPHONE:  EAST  II8S,  1186 
TELEGRAMS:  PRESVESALS,  PHONE.  LONDON 


CANNING  TOWN  GLASS  WORKS  LTD., 
30-34  NEW  BRIDGE  STREET,  E.C.4 

TileNwee/  CENTRAL  SM2-S  TWccrom*;  ORTAD,  LUO.  LONDON 

WORM:  OANHINO  TOWN,  l.t«  HR  QUIINBOROUON,  KENT 


CX 
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The  answer  to  most  power 
transmission  probiems- 


Sole  Agents  in  U.K.  and  Eire: 

JOHN  F.  SEYFRIED  &  SONS,  LTD. 

Seal  House,  107/108  Upper  Thames  Street,  London,  £.0.4 
Telephone:  Mansion  House  6171  Established  1842 


Packed  by  ^ 

LAVALTREBBIA 


PIACENZA  •  ITALY 


ESTABLISHED  1912 


WHEN  ONLY 
THE  BEST 
WILL  DO... 


Tomato  Puree 


28/30% 


concentration  in 


5  Kilo  tins 


and  smaller  sizes. 


sugar  Z 


. .  or  almonds,  or  milk  crumb?  These, 
ind  many  other  raw  materials,  can  be 
ground  quickly  by  a  B.J-D.  Intermediate 
Atomill.  without  dust  flying  around. 
Further,  it  is  so  easy  to  strip,  clean  and 
reassemble  the  Intermediate  Atomill  that 
you  can  operate  it  economically  for 
batch  or  continuous  production.  A 
sample  test  can  be  made  on  your 
materials,  without  obligation. 

A  10  h.p.  electric  motor  provUes 
the  po  wer.  The  A  tomill  is  virtually 
vihrationless  in  operation. 


As  a  guide,  below  are  typical  performances  of  the  Intermediate 
Atomill: 

Biscuit  134  lbs.  per  hour  99%  passing  .48  mesh 

Lactose  470  „  „  „  94%  „  100  mesh 

Sugar  470  „  . ,  „  85  %  „  300  mesh 

Almonds  739  „  „  „  To  Ground  Almonds 

Milk  Crumb  600  „  „  „  70%  passing  100  mesh 

Write  for  Catalogue  G 1469  to  BRITISH  JEFFREY-DIAMOND  LTD., 
WAKEFIELD,  YORKS,  or  to  London  Office;  15-17  CAXTON 
STREET,  S.W.l 


ATOMILL  for  fast  fine  grinding 


L4 TEST 
MACHINERY 


FOOD  PROCESSHSG 
FRUIT  PRESERVING 
CONFECTIONERY 
MANUFACTURE,  ETC. 

Consult 


AUTO-FEED 
ORANGE  CHIPPER 

The  incomparable  labour  saver 
which  also  gives  the  best  cut. 


Wm.  BRIERLEY, 
COLLIER  &  HARTLEY,  Ltd 

BORO  WORKS,  ROCHDALE 


London  Offico:  Sunridgo,  Rod  an  Way 
Epaom  Downs,  Surrey 


Established  1835 
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m.HRmBURGERtSONS 


TW  NEW  Fnctioiial  Hone  Power 
Catalogue  No.  130/14 


vest  myour 
nurktii 


LIMITED 

Plantation  House,  Mincing  Lane,  London,  E.C.3 

TwIwphoMi  MANtton  Houa*  440S  (3  linwa)  Talagramat  Homadon  Lewdon 


The  most  informative  up-to-date,  yet  thoroughly  practical,  book  on  the  production  of  sausages  and  small 

goods  that  has  ever  been  published 


SAUSAGE  AND  SMALL  GOODS  PRODUCTION 


by  Frank  Gerrard,  M.Ingt.R.,  M.R.San.I. 

208  pages,  8.^  ins.  x  5^  ins.  Third  edition,  reprinted  twice.  Price  15/-  plus  postage. 

4d.  U.K.  \0d.  Abroad, 


CONTENTS 


Equipment:  Electrical  Running  Costs,  Fuses.  Mincer  Operation  and  Main¬ 
tenance,  Mincers,  Knives  and  Plates,  Filling,  Fillers,  Bowl  Choppers,  Combina¬ 
tion  Machines.  Small  Trade  Equipment:  Accommodation,  Ventilation,  Plant, 
Planning.  Small  Factory  Layout:  Coppers,  The  Smoke  House,  Factory  Layout, 
Factory  Hygiene.  Sodium  Hypochlorite.  Sausage  Ingredients.  Binders. 
Seasonings.  Sausage  Containers.  Storage  and  Preservation.  Meat  Curing. 
Costing.  Sausage  Recipes.  Continental  and  .American  Types.  Factory  Recipes. 
Cooked  Meats.  Meat  for  Canning.  Utilisation  of  Waste.  Legal  Enactments  speci¬ 
fically  affecting  Sausage  Manufacturers. 


Obtainable  from  your  bookseller. 


LEONARD  HILL  LIMITED,  9  EDEN  STREET,  LONDON,  N.W.l 
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Concentrated 


FRUIT  JUICES 
STRAWBERRY  PUREE 


Fruit 


FLAVOURING  ESSENCES 
AND  EXTRACTS 


POWER  ROAD  •  CHISWICK  •  LONDON,  W.4 

Telegrams:  CHISWICK  1+41  (5  lines)  Telegrams:  LAUTIERFIS.  LONDON 


PUMPING 


BISCUIT  FILLING 


Velocities  in  the  Mono  Pump  are  low  and 
the  discharge  is  uniform  and  free  from 
pulsation.  Suitable  speeds  can  be  chosen 
to  conform  with  the  viscosity  rating  of 
various  creams  for  biscuit  filling.  Where 
fluidity  will  allow  the  self-priming  ability 
and  high  suction  power  of  the  Mono  Pump 
permits  suction  over  the  side  of  a  tank 
and  the  need  to  cut  expensive  stainless 
steel  vessels  is  eliminated.  The  adjacent 
illustration  shows  its  compact  construc¬ 
tion  for  installation  in  confined  space. 


lioNo 


pump 
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for  all  types  of  packaging  by  hand  or  machine  supplied  in  liquid  or  powder  form. 

Samples  and  advice  willingly  sent  on  application. 

ADHESIVES  FOR  THE  CANNING  INDUSTRY  A  SPECIALITY.  EXPORT  ENQUIRIES  INVITED 

GlOY  &  EMPIRE  ADHESIVES  ITD. 


STAND  NO.  IK 
GROUND  FLOOR 
NATIONAL  HALL 


ACME  WORKS,  CLAPTON,  LONDON,  E.5.  TUEPHONE;  AMHerst  (4  lines) 

GLEMCO  WORKS.  LOVAIN  ST..  FAILSWORTH,  MANCHESTER.  Telephone:  Fail  sworth  1913 

AUSTRALIA:  MESSRS  J  DAVIES  &  SONS.  LTD.,  743  NORTH  RD.,  MURRUMBENA,  S.E.9.  VICTORIA.. 

SOUTH  AFRICA  ROWLAND  CHUTE  &  CO..  LTD.,  430  C.T.C.  BUILDINGS,  PLEIN  STREET,  CAPE  TOWN.] 


4LL 


mills  handle  a  wide  range  of  materials  and  effect  ultra  fine 
particle  size  reduction  Also  effective  for  blending  homoge¬ 
neously  Let  us  helpyouwith  your  problem  Tests  undertaken 
on  your  material  and  technical  data  supplied  free  of  charge 

Outputs  range  from  tons  to  lbs.  per  hour. 


fVe  recommend 

■DAIRYMAN  BRAND 

★  FULL  CREAM  MILK  POWDER 

★  SKIMMED  MILK  POWDER 
(Roller  and  Spray  Process) 

★  BUTTERMILK  POWDER  WHEY  POWDER 

★  Also  CONDENSED  MILK 
(Full  Cream  and  Skimmed) 

.  .  .  milk  products  in  their  finest  form. 


L.  OAIIVIN  &  €'».  LIMITER 

Isleworth  '  Middlesex 


Telephone-.  HOVN5LOW 3483  4  5  Tetegrams:  VIRILE.  tSLEWOKti 


SIMULATES  BUTTER  FLAVOUR 


DIAGETYL 

AND 

ACETYL  METHYL  CARBINOL 


ADVITA  LTD 


2  KINGSCOTE  STREET  THE  ADVITA  TECHNICAL  SERVICE  IS  AT 
LONDON.  E.C.4  yOUR  DISPOSAL  TO  GIVE  HELP  AND  ADVICE 

CENtral  7474 
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STEAM  —  for  all  purposes 


Outputs  from  30  to  400  lbs.  steam  per  hour,  at 
working  pressures  up  to  100  lbs.  per  square  inch  are  > 
ivailable  for  all  industrial  steam  processes. 

fully  automatic  if  QUICK  STEAMING 

easy  maintenance  'Ar  long  life  J 

V.S.  SERIES 
GAS-FIRED  BOILERS 

Among  the  many  applications  of  this  highly  efficient  1 

equipment  are  Dairy  Sterilisation,  Bottle  Washing, 

Steam  Presses,  Vulcanizing,  Hospital  and  Laundry 
Work,  Cooking,  Heating,  etc. 

Full  technical  data  from; 

BROCKHOUSE  HEATER  CO.  LTD. 


VICTORIA  WORKS 


WEST  BROMWICH 


London  Office;  2S.  Hanover  Square.  W.l 


R.  W.  GUNSON 

WHOLESALE 

10  21  ST.  DUNSTAN’S  HILL  • 

PotentMS  and  Sole  Maker;  U.K.  Fatent',No.  617276 


Electronic  Colour 
Sorting 

It  is  often  possible  to  mislead  the  human  eye  but  when  it 
comes  to  the  critical  colour  sorting  operation,  the  “magic 
eye”  of  the  GUNSON  SORTEX  machine  cannot  be 
deceived. 

The  photographs  illustrate  its  uncanny  accuracy  in 
isolating  an  admixture  of  3}%  coloured  and  stained  beans 
from  the  sound  bulk.  In  the  same  way  Coloured  Beans. 
Coffee,  Peas.  Nuts,  Seed  Maize  and  other  articles  of 
similar  size  can  be  upgraded  with  equal  results.  We  invite 
you  to  send  us  a  2  lb.  sample  of  your  product  for  treatment 
and  report.  The  SORTEX  not  only  separates  articles  of 
different  colours  but  also  shades  of  the  same  colour. 

The  diagram  on  the  left  illustrates  the  basic  working  of 
the  SORTEX  Model  Type  G.2.  Each  machine  is  a  com¬ 
pact  and  entirely  self-contained  unit,  normally  arranged 
for  220/240  v.  single  phase,  50  cycles  A.C.  Other  voltages 
by  arrangement.  Machines  now  in  operation  are  doing 
24  hours  service. 

(SEEDS)  LTD 

SEEDSMEN 

LONDON  E.C.3  •  ENGLAND 

U.S.A.  Patent'No.  2S36693  and  ether  World  Patents 
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IAirguard 

Remember  safety  first  can  depend  on  your  ordering 
— GUARD  Industrial  Gloves — in  Fabric.  Leather, 
Rubber  or  P.V.C.  GUARD  Overalls,  Aprons, 
Protective  Clothing,  Footwear  and  headwear. 

Please  write  for  illustrated  catalogue. 

AIRGUARD  LIMITED 

103  KING  STREET.  LONDON.  W.6 
Tel:  Riverside  3642-3-4-$ 
and  Shaftesbury  Bldgs.  61  Station  St.  Birmingham 


INDUSTRIAL  GLOVES 


r 

Hydragum 

the  ideal  stabiliser 

for  use  in  the  manufacture 

of  foodstuffs,  including  ice  cream, 

etc. 

Locust  bean  gum 
Carob  gum 

Gum  karaya 

BROWN  &  FORTH 

LTD 

Founded  1890 

13-117  Eution  RL  111  Ckorlton,  Rd.  SI  Wsit  41nd  It 

1  LONDON,  N.W.I.  MANCHEITER,  IB  NEW  YORK  31 

EUS  5101-5  MOS  1347-8 

LO  3-6688  j 

FULLER  HORSEY 

SONS  A  CASSELL 


Specialists  in  the  Sale  &  Valuation  of 

FOOD  MANVFACTURIISG  PLANTS 
OF  EVERY  DESCRIPTION 


lO  LLOYDN  AYK.Yl'E  •  LOYDO.Y  •  E'C'*3 
T  E  L E P H O S E  non  AL  4Btl 


DEAR  MR.  ^ 
NU-SWIFT,  'I 

Of  course,  we’ve  some  fire  exting-  . 
uishers,  but  are  they  up-to-date  !  . 
Please  ask  your  man  to  call  and  check  . 
them — ahead  of  that  Fire  Fiend  !  | 


Address  . 

MAIL  NOW  to  Nu-Swifi  Ltd.,  Elland,  Yorks. 


it’s 

valves 


the  right  answer  to  the  problem  is  most  likely  to  be  found  in  our 
extensive  range  of  manual,  power-operated,  and  self-acting  types, 
available  in  standard  and  special  versions  for  the  vast  majority  of 
power  plant  and  industrial  applications.  For  a  quick  survey  of 
the  principal  lines,  write  for  list  K2I4. 


BLAKEBOROUGH 


DAVID  ROBERTS  &  SON 

8S4  HIGH  ROAD,  TOTTENHAM,  N.I7 

TELEPHONE:  TOTTENHAM  S32» 


J.  BLAKEBOROUGH  &  SONS  LTD  •  BRIGHOUSE  •  ENGLAND 
03  ndh  JSI5 


A  MODERN 

FACTORY 

OF  50,000  SQUARE  FEET  OR  MORE 

REQUIRED 

IN  A  LONDON  SUBURB 
FOR  TOBACCO  MANUFACTURERS 

Please  send  details  to: 

CHAMBERLAIN  &  WILLOWS 

25,  MOORGATE,  E.C.2.  (CITY  6013) 


Dairyman 

Thf»  Dairf!  Engineering  etourmml 

(Bstablukad  1879) 

Ad  independent  trade  Journal,  renowned  for  iu  ouUpokii 
comment  and  sound  technical  information;  of  paramount  impoit- 
ance  to  all  members  of  the  Milk  Industry  including  prodoo*- 
retailers,  retailers,  wholesalers  and  manufacturers  of  mdk  prodoA 

Annual  Subscription  20/-  post  free 

Specimen  copy  on  request  to ; 

STRATFORD  HOUSE,  9  EDEN  STREET,  LONDON,  N.W.I 
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SITUATIONS  VACANT 

qP^t.IFIKD  Chemist  required  by  progressive 
(;oinpany  Canning  Fruit  and  \egetables. 
Eipaienci(l  in  Quality  Control  essential. 
Eicellent  prospect  for  first  class  man,  having 
the  ability  to  develop  new  lines.  Salary 
iccording  to  experience  and  qualifications. — 
Fullest  details  in  strict  confidence,  to  Box 
B4808. 

rOtSONNEL  Officer  required  by  progressive 
tompany  of  Caniiers.  Experienced  all  aspects 
of  engagement  of  male  and  female  lalmur. 
Knowledge  of  Time  and  Motion  Study.  GockI 
jKospects  for  keen  and  conscientious  man. — 
Full  details  in  strict  confidence  to  Box  B48oq. 

PURCHASING  Offic<-r  r<-quired  by  progressive 
Company  of  Canners,  to  l)e  responsible  for  the 
purchasing  of  all  the  requirements  of  the 
COTpany’s  Canneries,  with  the  exception  of 
Fresh  Fruit  and  \’eg»-tables.  Knowledg*"  of 
Plant  and  .Machinery  maintenance  spares 
essential.  Excellent  prospects  for  right  man. — 
Full  details  in  strict  confidence  to  Box  B4810. 

QUALIFIED  .Analyticav  Chemist  required  for 
established  food  manuf.icturing  company. — 
Full  details  of  age,  qualifications  and  exp<  r- 
ience  to  Box  7,.\.2i.\,  Deacon’s  .Advertising,  36, 
Leadenhall  Street,  E.C.3. 

assistant  l*r<Kluction  .Manager  required. 
Age  25-30.  Technical  knowledge  aiul  some 
practical  experience  of  Fruit  and  Wgetable 
canning  and  canning  machinery.  Salary 
around  £500. — .Apply  stating  age,  experience, 
etc.,  to  Derbyshire  Canners  Ltd.,  Flckington, 
near  Sheffield. 

CAININO  Process  Manager  required.  Must 
have  had  considerable  experience  in  prepara¬ 
tion  and  prcK'essing  of  wide  range  of  fruit  and 
wgetables  and  be  capable  of  controlling  large 
mixed  labcjur  force.  F'xcellent  prospects  for 
first-class  practical  man. — .Applicants  should 
reply  fully  in  writing  giving  age,  education, 
experience  and  salary  expected  to  (ieneral 
Production  Manager,  Foster  Clark  Ltd., 
Maidstone,  Kent. 

FIELDSMAN  required  for  Fruit  and  Vegetable 
Cannery.  .Must  have  had  experience  in  fruit 
and  vegetable!  buying  and  in  the  arrangement 
of  growing  contr.acts  with  farmers.  .A  sound 
Imowledge  of  up-to-date  growing  methenls  is 
essential.  Responsibilities  will  include 
inspection  of  growing  crops  and  the  initiation 
and  maintenance  of  delive-ry  system  to  the 
Canner. — .Applic.ants  should  reply  fully  in 
writing  giving  age,  education,  expe-rience  and 
salary  required  to  General  Pnxluction  .Man¬ 
ager,  Foster  Clark  I.td.,  Maidstone,  Kent. 

TECHNICAL  Sales  Engineer  required  by 
manufacturers  and  fabricators  of  stainless 
steel  equipment.  Previous  experience  with 
brewery  and  fixxl  mamifacturers  desirable. — 
Write  giving  age  and  full  particulars  of  tech¬ 
nical  qualifications,  ex{X'rience  and  stating 
salary  expected  to  Box  B4815. 

CHIEF  Chemist  recpiired  for  executive 
position  with  well-known  Food  Company  in 
West  London.  To  be  res|Hinsible  for  Quality 
Control  and  Bacteriological  l.al)oratorics. 
Able  to  formulate  new  prorlucts  in  the  food 
preserving  trade.  Knowledge  of  dairy  industry 
an  advantage.  .Applicants  must  have  high 
academic  qualifications  and  have  had  con¬ 
siderable  practical  experience  in  a  similar 
capacity.  Only  men  at  present  in  receipt  of  a 
four  figure  salary  ne»xl  apply. — Write  in 
confidence  giving  full  details  of  iqje,  qualifica¬ 
tions  and  positions  held  to  Personnel  Manager, 
Box  048x6. 

HIQH-CLAS8  Squash  and  Cordial  manu¬ 
facturers  require  free-lance  Salesmen  on 
commission  and  expenses  having  live  con¬ 
nections  with  hotels,  gr(x:ers,  wine  merch.ants, 
etc. — Only  those  able  to  offer  virile  represc-n- 
tation  and  intrcxlucc  substantial  business 
should  applv,  giving  two  refen-nces  to  Box 
B4821. 

SALES  Manager  required  to  organise  and 
Mtend  the  business  of  progressive  Food 
Manufacturers  operating  in  the  Home  Coun¬ 
ties.  Applicants  should  state  experience, 
connections  and  salary  required.  This  is  an 
exceptional  opportunity  for  a  keen  ancl 
enterprising  man. — Box  B4826. 


CLASSIFIED 

ADVERTISEMENTS 

In  FOOD  MANUFACTUKE 

MUST  BE 
PREPAID 

4d.  a  word,  minimum  lOs. 

Box  numbers.  Is.  extra. 

Replies  to 

BOX  NUMBERS 

should  bo  addrotsod  to 
Food  Manufacturt,  Stratford  Houoa,  V  Edan 
Straot,  London,  N.W.I 

SITUATIONS  VACANT 

THE  Directors  of  the  Co-operative  Wholesale 
Society  Ltd.,  invite  applications  for  the 
jK)sition  of  Manager  at  the  Society’s  Works  at 
Pelaw,  Gateshead,  10,  County  Durham, 
concerned  with:  (a)  The  prcxiuction  and 
packing  of  polishes  creams,  dressings  and 
other  cleaning  material  for  leathers,  furniture, 
metals  also  geiieraly  drysaltery  lines;  (6)  I*re- 
paration  and  packing  of  various  fcxxl  com¬ 
modities;  manufacture  of  self-raising  flour  and 
allied  prcxlucts.  Applicants  should  have  good 
technical  qualifications  or  e<iuivalent  ex¬ 
perience  ;  be  versed  in  .Management  techniques 
and  functions  and  have  full  knowledge  of 
current  food  regulations. — .Applications,  stat¬ 
ing  age,  qualifications,  experience  and  salary 
required,  to  be  addressed  to  the  Secretary  and 
Executive  Officer,  C.W.S.  Ltd.,  r.  Balloon 
Street,  .Manchester,  4,  endorsed  “  Pelaw 
Works  Manager.” 

CHEMIST. — Well-known  Chocolate  and  Cake 
Manufacturers  situated  in  the  Midlands 
require  F'ood  Chemist,  analytical  con¬ 
trol  of  raw  materials,  manufactured  goods  and 
the  investigation  of  new  products  and  tech¬ 
niques.  Permanent  p<isition  with  good  pros¬ 
pects. — .Apply  Box  B4827. 

EXPERIENCED  Businessman,  capable  of 
handling  various  bulk  lines  in  the  food  and  raw 
material  field,  required  by  well-established 
firm.  Great  opportunities  for  right  person. 
Salary  and  participation  of  profit  would  be 
eonsulered. — Box  114829. 


TRAVELLER  REQUIRED 
BY  B.C.H. 

Oucsidt  representacivt  wanted  by  Brierley, 
Collier  and  Hartley,  Ltd.  Bridgefield  Street, 
Rochdale. — In  first  instance  write  to  Managing 
Director  marking  letter  "  Private  and  Con¬ 
fidential"- 


ASSISTANT  Sup>ervisor  required  for  Bacon 
Factory  in  Home  Counties.  F^xcellent  oppor¬ 
tunity  for  young  man  with  some  experience  of 
bacon  protluction. — Write,  giving  full  details 
of  present  and  previous  employment,  age, 
etc.,  to  Box  B4830. 

OPPORTUNITY  for  enterprising  Chemist  to 
take  control  of  edible  oil  refining  and  process¬ 
ing  by  the  Votator  method.  Good  salary 
couplet!  with  percentage  of  profits  for  appli¬ 
cant  with  drive  and  initiative.  Accommoda¬ 
tion  available. — Box  B4788. 

ASSISTANT  factory  manager  for  fruit  and 
vegetable  cannery  of  national  repute,  in 
Southern  England.  Must  have  ambition, 
initiative  and  drive,  and  ability  to  control 
labour.  Managerial  experience  necessary 
preferably  in  the  industry.  Age  25-35.  House 
provided,  excellent  prospects. — Write  Box 
BgSts  gi  ving  fullest  details  salary  required,  etc. 

GENERAL  Manager  required  by  medium- 
sized  Midlands  firm  producing  high  quality 
Fork  products  and  Confectionery  and  retailing 
these  together  with  Meat  and  Groceries. 
Good  salary  envisagwl  for  man  of  experience. 
.Accommodation  could  be  provide<l. — Write 
stating  age  and  experience  to  Box  R.575, 
c.'o  Streets,  110,  Old  Broad  Street,  FLC.x. 


SITUATIONS  VACANT 

REPRESENTATIVE  required  by  well-known 
Food  Manufacturing  Company  in  the  .Midlands 
to  call  on  manufacturers,  including  mineral 
water  manufacturers,  jam  manufacturers, 
confectioners,  sauce  and  pickle  manufacturers. 
Some  technical  knowledge  of  fcKx!  manufac¬ 
turing  an  advantage.  Consideration  would  be 
given  to  the  employment  of  a  l.idy  with 
domestic  science  training  or  other  suitable 
qualifications.  Expenses  and  good  salary 
commensurate  with  qualifieations  and  ex¬ 
perience. — Box  B4832. 

SITUATIONS  WANTED 

FOOD  Technologist  seeks  position  with 
progressive  firm.  Varied  exp«Tienee  in  food 
and  allied  industries,  factory  and  laboratory 
control,  factory  management.  Knowledge  of 
industrial  fermentation  processes.  Salary  is  a 
a  secondary  consideration. — Box  B4818. 

MICROBIOLOGIST  with  experience  in  routine 
control  and  experimental  work  in  many 
branches  of  the  fixxl  industry,  seeks  respon¬ 
sible  post  at  senior  or  executive  level.  Salary* 
required  is  of  secondary  importance. — Box 
B4819. 

MEAT  Production  Executive.  Young  and 
energetic,  with  extensive  practical,  technical 
and  administrative  experience  of  organising 
and  controlling  large,  tup  quality  production 
in  meat  and  soup  canning,  fish  and  meat 
pastes,  fresh  and  cooked  sausages,  pies  and 
c<x)keti  meats.  Seeks  progressive  appointment 
as  Factory  .Manager. — Box  B483S. 

GENERAL  Sales  .Manager  considering  change. 
Exceptional  Practical  and  .Administrative 
Experience  FckkI  Trade  (manufacture,  sales, 
marketing,  distribution,  transport,  advertis¬ 
ing,  staff  control)  seeks  responsible  position 
progressive  business  where  principal  needs 
genuine,  capable,  conscientious  assistant. 
I’rospect  eventual  partnership  or  directorship. 
E.xcellent  references,  small  capital,  confiden¬ 
tial. — Box  B4831. 

MISCELLANEOUS  SALES 


DRIED  VEGETABLES 
DRIED  DERBS 
SEEDS  &  SPICES 
GROUND  PAPRIKA 


AGRICULTURAL  AND 
CHEMICAL  PRODUCTS  LTD. 

51  *  52  BARBICAN.  LONDON.  E.C.l 
Ttlephont;  Monarch  6124-6  (i  lintc) 


The  Strongest  Vanilla  Flavour 

VANOLEUM 

1  M.  (S  •)  MSkM  ■  Flat  at  MtaaM 
4 an.  a  1.  tia.  ta  t.  iia.3i- 

For  Further  dotaiU  apply; 

ARTHUR  WHITTAKERACO.  LTD. 

aa  Cbartb  at,  Naartaa  Haatb,  Maacbatltr,  ia 


DRAKESONS 


GENERAL  METAL  SPINNERS 

CAPACITY  UF  TO  71 
I  N  ALL  METAL 


SHEET  METAL  ENGINEERS 

21  PARKHOUSE  HREET.  CAMBERWELL. 
LONDON,  S.L5. 
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BUSINESS  OPPORTUNITIES 


SECOND-HAND  PLANT  FOR  SALE 


MISCELLANEOUS  SALES 


VACUUM  Evaporator  for  Low  TomjH'rature 
Concentration  any  liquid  pro<iuct,  available 
off  season. — Tipperary  Products  Ltd.,  CIor- 
heen,  Co.  Tipperary,  Ireland. 

WELL-KNOWN  Scottish  Pie  Makers  can  offer 
attractive  terms  to  Agents  with  own  transport. 
Goods  despatched  to  any  part  of  the  country 
by  passenger  train.  Branded  line,  goods  packed 
in  cardboard  cartons,  each  containing  one 
dozen. — Trade  inquiries  to  :  V.  C.  Pies  Ltd., 
Glasgow.  Tel.:  Maryhill  1048. 

FULL  Steam  in  five  minutes  with  B.  and  A. 
Electrode  Boilers,  used  by  British  industries 
for  twenty  years.  No  boilerhouse,  no  flue,  no 
attendant  needed.  The  most  compact  and 
convenient  steam  raisers  available,  can  go 
beside  machines  using  the  steam. — Write  for 
leaflet  125,  Bastian  and  Allen  Ltd.,  Ferndale 
Terrace,  Harrow,  Middlesex. 


OLD  established  Importers*  .Merchants  desire 
contact  home  or  J)verse.»s  canners,  \iew 
co-operation  and  development  I*.  K.  marketing. 
Financial  assistance  available. — Box  B4.813. 


WINE  Lovers.  Interesting  news  for  amateur 
wine  brewers. — Write;  Hidalgo,  Market  Place. 
Lontlon,  W.i. 


THE  proprietor  of  British  Patent  No.  625012, 
entitled"  Improvements  in  or  relating  to  the 
manufacture  of  p«‘anut  butter,”  offers  same 
for  license  or  otherwise  to  ensure  practic.il 
working  in  Great  Britain. — Inquiries  to 
Singer,  Stern  and  Carllx-rg,  14,  E.  Jackson 
Boulevard,  Chicago,  4,  Illinois,  l’.S..\. 

COLD  Store  zero  temjx-rature  with  extensions 
up  to  15,000  cn.  ft.  av.iilable  with  offices  ami 
yard.  F'or  sale,  or  to  let  on  long  lease,  or  on  long 
term  contractual  storage  terms  for  frozen 
g<Kxis. — St.  .Mary’s  Cold  Store,  Eynesbury, 
St.  Neots. 


TO  LET  on  long  or  short  lease.  Mid-Somerset. 
Single-storey  open-span  brick-floored  stetd- 
riKifed  building  of  20,000  sq.  ft.,  with  loading 
bays,  fitted  office  and  lavatory  .accommod.i- 
tion.  .Als<i  20,000  sq.  ft.  o|)en  yard  sp.ace  with 
stone-built  bliKk  of  six  offices  and  1,500  sq. 
ft.  store.  Two  large  self-contained  flats 
available  adjoining.  All  main  services  and  un¬ 
limited  spring  water  supply.  Two  giKxls 
stations.  Petrol  pumps,  30-ton  weighbridge, 
two  entrances. — Enquiries  to  E.  G.  S.  Jackson, 
F.C..\.,  81,  Queens  Road,  Clifton,  Bristol,  8. 
JAMS,  Marmal.ade,  l.emon  Curd  and  Fruit 
Squash  Business,  .Midlands  district.  Clean 
and  well-equipp«^  Factory.  Thrc*e  Ixjiling 
pans,  mincer,  mixer,  labellers,  s>Tup  mixing 
pan,  squash  agitator,  electrode  steam  Iwiler, 
etc.  Three  lorries  and  one  10  cwt.  van. 
Office  accommodation  adjoining  premises, 
(iround  floor  area  of  factory,  2,270  sq.  ft.; 
first  fltxir,  1,760  sq.  ft.  Freediold  property. — 
Box  B4796. 


FACTORIES  FOR  SALE 

TO  Food  Canners  and  .Manufacturers.  Ex¬ 
cellent  premises  in  Kent  (London  26  miles, 
.Maidstone  10  miles).  Ideal  for  fexxi  canning, 

?rocessing,  etc.  $0,000  ft.  on  5  acre  site. 

reehold,  £45,000,  eir  might  let. — .Apply 
Manners,  Heame  and  .Manners,  Factory 
Agents,  45,  London  Wall,  E.C.2.  Tel.: 
,Mon.  o7<>4  (5  lines). 


LABELLmG 

MACHINES 


Reconditioned 


as  new 


PURDY  •  NATIONAL 


RAWSON 


ERMOLD 


FLOWERS  •  NEWMAN 


Labellers  always  in  stock 


Establlthtd  tt75 


C.  SKERMA\  &  SONS  LTD. 


118.  PUTNEY  BRIDGE  ROAD,  LONDON. 
S.W.I5  Ttl.;  VANDYKE  2406/7 


MISCELLANEOUS  SALES 


AGENTS  WANTED 


Factory  Tables  with 

STAINLESS  STEEL  TABLE  TOPS 


5' 8*  X  3'8'(i}- 
lippeel  all  round) 


Firth’s  Guarantee-d  “CORROSION 
.ACID  RESISTING  THROUGHOUT.”  These 


Trays  or  Tops  we-re  originally  designed  for 
culturing  Penicillin  and  are  offerexl  as  beinj 
unused.  They  have  three  re-e-els  runnninf 
lengthwise-They  are  seamless  -No  crevices  into 
which  waste  materials  can  lodge-E.isier  fer 
cleaning  down.  They  are  reinforced  for  heavy 
duty  and  the  unde-rsides  .are  treated  with  a 
rubberised  solution  to  repel  condensation. 
Each  Tray  weighs  L  cwt.  The  finish  is 
Industrial  Semi-gloss  with  very  slight  defects. 
To  form  a  table  they  .are  mounted  on  mild 
steel  sectional  underfratnes  finished  in  White/ 
Grey  enamel. 

Price:  Table  Tops  £8.  C.W.O, 
Complete  Tables  £17. 


NORTH  .American  Pure  Refined  Lard  and 
Prime  Steamed  Lard  at  very  comp«-titive 
prices  to  Im|>ort  Licence  h(»lders. — Box  B4806, 

PINEAPPLE  Juice,  (iolden  Circle  Brand, 
.\  lo’s,  approx.  1,000  tins  for  sale,  62s.  dozen; 
delivered. — Box  114812. 


THOMAS  HOGG.  31  Wellington  Rd..  WluHcy 
Range.  MANCHESTER  16.  Phone:  MOS  3171 


IMPORTERS  Portuguese  firm  offers  Prime 
<ir(H-n  Olivi-  Sidpluir  Oil,  Raw  C<hI  Liver  Oil, 
Fish  Oils,  l-'ish  Meal. — Silvades,  (F..M.), 
Riia  da  Prata,  184,  l.islMui,  Portugal.  Tele¬ 
graphic,^  address:  Silvades,  I.islMui. 


APPLES  for  Canning,  Jam  and  .Mincemeat. 
500  tons  hand-picke<l  Bramleys,  machine 
graded  2|  in.-2j  in. -3  in.  to  your  requirements. 
.Also  Swedes  and  Carrots  for  Canning.  We 
shall  l>e  pleased  to  submit  kt-cn  quotations 
delivercxl  to  your  factory  in  6-ton  loads  on 
receipt  of  your  enquiry. — Horace  Sullivan 
Ltd.,  Fruit  .Merchants,  133,  Widemarsh 
Street,  Hereford.  Tel.:  2532  (4  bin's). 


TERYLENE,  Nylon,  Courlene  Overalls  direct 
from  manufacturer.  Write  for  patterns, 
prices — .M.  Ley,  Di-pt.  “  F,”  4,  Shaftesbury 
Avenue,  Kenton,  .Middx. 


IMPORTERS  of  Whole  Egg  Powder  and  Dried 
Egg  Products  with  own  set-up  in  countries  of 
origin  require  first-class  Representativi's  with 
closi*  connection  to  actual  users. — Box  B4820. 


All  kinds  of 

CEIATIIVES 


CAKE  AND  GROUND 


ALMONDS 

BRAZILS 

WALNUTS 

HAZILNUTS 

eiNGIR 

TARTARIC  ACID 
PARINA 


DIS.  COCONUT 
AGAR-AGAR 
GUM  ARABIC 
ALBUMEN 
COCOA  BUTTER 
SAGO  FLOUR 
CORNFLOUR 


LIQUID  GLUCOSE 


T.M.DlICnE&SONS 


(U.K.)  LTD. 


MANCHESTER  •  I.OMMNS  •  GLASGOW 


.^0 


Send  your  enquiries 
lo  the  Producers 


THE  BEPPDINI@f©N  HUilT  &  Plg©©iy)€E  €©.  LTD. 


HIGHLANDS  HILL,  SWANLEY,  KENT 

Telephone  :  Swsnl«y  Junction  2306/7 
Telegraphic  Address  t  “Nimsoluc,  Swnnioy  Orpington" 


November,  19.'>4 — Food  Manufacturt 


SICOND  HANO  PLANT  FOR  SALE 

(Qg  Sale:  Automatic  Carton  Gluing  and 
repression  I'nit  for  Canned  Products,  etc., 
rtc.— Bo.\  i»4*<o7. 

TACUUM  l>rying  Installation,  comprising  two 
eitontal  cylindrical  Scott  N'acuum  Driers, 
jpprox.  8  ft-  by  42  in.  diam.,  with  motor- 
Siven  agit.itors,  vacuum  pumps,  condenser, 
e_George  Cohen  Sons  and  Co.  I.td., 
Wood  Lane,  London,  \V.  12.  TcL:  Shepherds 
Bush  2070. 

UIUSED  42  in.  “  Weston  ”  typ<‘  electrically 
dnven  Centrifuge  by  .Manlove  .Alliott,  with 
bottom  discharge,  vulcanite  linen  basket  and 
niooitor  case. — (ieorge  Cohen  Sons  ami  Co. 
Ltd.,  Wooil  Lane,  London,  W.  12.  Tel.: 
Shepherds  Push  2070. 

fOB  Sale;  Hritish  .Miller  Hydro  Washer, 
jW  bottles  p«T  hour  with  i’erkins  Filler 
dozen  p«-r  hour,  and  F'ord  Foil  Cap 
machine.  Fquipmeiit  used  three  months  only. 
—Unicream  Ltd.,  iii,  Itroughtoii  L.ine, 
Manchester,  7- 

COMTIKUOUS  Brine-making  .Machine  by 
Mather  and  I’latt,  cheap  to  clear. --rnicreaiii 
Ltd.,  Ill,  Broughton  Lane,  .Manchester,  7. 
KESTNER  treble  pass  climbing  Film  Fvaiior- 
ator,  evaporating  capacity  100  gall,  jn-r  hour, 
stainless  steel,  complete.  Cheap.  .Also 
Kestner  Spray  Dry  Plant,  eva|)orating 
capacitv  300  lb.  per  hour.  Complete. — Box 
B4»I4-' 

TWO  V  acuuiu  Can  Seamers  for  sale.  .Ash¬ 
worth  and  P.irker.  .Auto.  feed.  Cap.  3,’«  in. 
diam.  by  4!  in.  high.  .Motor  driven. — I’hoto, 
etc,  F.  J-  F.ilwards  Ltd.,  359,  Fuston  Road, 
London,  X.W.i. 

PHO.NF;  9H  ST.AINHS 
CHBISTY  and  Xorris  Pulveriser,  24  in.  by 
16  in.  ll.irrison  Carter  twin-spiked  Roll 
Crusher,  iH  in.  by  12  in.;  ditto,  lighter  ty|>«*, 
12  in.  by  3  in.  Jacketed  “  Z  ”  blade  Perkins 
Mixer,  29  in.  by  29  in.  by  22  in.  Thirty  “  Z  ” 
blade  .Mi.xers  up  to  42  iii.  by  28  in.  by  38  in. 
Chocolate  Kettle,  3  ft.  3  in.  diam.  by  2  ft. 

4  in.  deep.  Fdec.  lieated  20  and  30  gall,  tinned 
copper  Pans  (1948);  ditton,  w.s.  and  c.i. 
jacketed  up  to  300  gall.  I’nused  elec.  Stirring 
.Arras,  400/3/50.  Lehmann  4-pot  Conche. 
Five-roll  steel  Refiners,  48  in.  by  33  in.  rolls, 
water-cooled  rolls.  IK-  Laval  F/mulsifier  with 
$.s.  container,  .\o.  2.  7,000  and  11,000  gall, 

glass-lined  cyl.  eiic.  Tanks.  1,500  and  1,000 
gall,  aluminium  enc.  T.inks.  30  in.  Dragee 
copper  Coating  Pan.  Pumps,  conveyors, 
elevators,  autoclaves,  ovens,  condensers, 
boilers,  steam  and  dii-sel  engines,  etc. — Harry 
H.  Gardhaiu  and  Co.  Ltd.,  Staines. 

KELLIE  “  Rowans  ’’  Orange  Cjuartering, 
Peeling,  Separating  and  Pulping  .Machine. 
.Also  B.C.H.  “  Turnbull  ”  Chipping  Machine. 
Stainless  stii-1  parts  and  both  fitted  with  self- 
contained  motor  drives. — .Apply  Box  B4824. 
BRATBY  and  Hinchlifle  .Automatic  liottle 
Labelling  .Machine,  capacity  300  dozen  Inittles 
per  hour.  Fitted  with  motorised  variable 
speed  drive,  new  1952  and  in  first-class 
condition. — .Apply  Box  B4825. 

DELLS  Revolving  Drum  .Mixer  for  granular 
or  powdered  materials  in  sizes  60,  10 

and  cwt.  per  charge.  Southall  Smith 
Flour  Weigher  .tnd  Packer  for  1}  up  to  7  lb. 
and  intermediate,  with  large  bulk  feed  hopper 
and  geared  .A.C.  motor  par  excellent  condition. 
Redlers  chain-type  Conveyor  in  steel  trough. 
150  ft.  long,  for  grain.  Hour  or  granular  or 
powdered  materials,  10  tons  hourly.  Gardners 
3-  and  5-cwt.  cap.  Rapid  Flour  Sifters  and 
Mixers  combined. — i-iilward  Booth,  Booth 
Street  .Mill,  Congleton. 

PORSale:  Gravity  Conveyors,  rollers  22  in.  and 
18  in.  wide  on  (>  in.  eentre  with  In-uds.  Crypto 
“  Moroil  "  motorised  Fat  Kxtractor,  230-volt. 
Brockbouse  a-VS  gas-fired  Steam  Ftoilers, 
loo-lb.  pressure,  144-lb.  evaporation.  Due  in. 
motoriseil  Milk  Pump,  400-volt.  Portway 
f^-fired  Pastry  Oven. — A.  H.  Kimmins  and 
Sons  Ltd.,  Lyndhurst  Road,  Worthing. 

POHDANT  Mixing  Machine,  jacketed,  all- 
copper,  by  B.C.H. ,  motorised,  400/3/50. 
"  Peerless  ”  80/40-quart  Bowl  Cake  Mixer, 
430/1/50.  “  lierkel  ”  Bread  Sheer,  bench 

tvne,  230/1/50.  Two-head  vacuum  Bottle 
Filler,  stainless.  "  Sharpies  ’’  Super  Centri¬ 
fuge,  motorised,  400/3/50. — Welding,  Son  and 
Co.,  Saxoiie  Buildings,  Tarleton  Street, 
Liverpool,  i. 


SECOND-HAND  PLANT  FOR  SALE 

ONE  50-galL  capacity  copper  steam  jacketed 
13oiling  Pan.  Cast-iron  outer  jacket  of  bolted 
construction,  arranged  for  hand  tilting,  ami 
mounted  on  usual  c.ast  iron  stand.  Suitable 
for  50  lb.  per  sij.  in.  working  steam  pressure. 
One  40-galL  capacity  ditto.  This  is  at  present 
certified  for  use  at  30-35  lb.  ix-r  sq.  in.  steam 
pressure,  but  would  probably  certify  for 
iiigher  pressure,  if  desired.  Ibrices  upon 
application. — Birmingham  Chemical  Co.  Ltd., 
Wiltell  Works,  Lichfield,  Staff. 


PLANT  FOR  SALE 


GRINDING  MILL.  New  November 
1953,  Kek  No.  I  size.  Direct  coupled 
30  H.  P.  motor— HENDRON  BROS. 
(Machinery)  LTD.,  DUBLIN. 


COMBINED  Sifting  and  .Mixing  .Machines, 
sizes  5  cwt.  and  3  cwt.  ex  stock. — .M.ikers; 
D.  Burr  and  Son  Ltd.,  Drayton  Pl.ice,  West 
Croydon. 

GARDNER  .Mi.xer,  as  new,  used  only  a  few 
months,  motorised,  moclel  I..  (i(i.  3  cwt.  size. 
One  5  cwt.  size  as  new.  Burr  Sifter  and  .Mixer, 
as  used  for  self-raising  Hour,  custard  powder, 
etc. — Frank  Stacey  and  Co.  Ltd.,  A’auxhall 
Street,  Birmingham,  4. 

FOR  Sale:  One  Peerless  .Mixing  .Machine  with 
IhiwIs.  ioo  qt.  cap.acity,  almost  new.  Cost 
/,'550,  will  accept  £'250.  also  80-qt.  Peerless 
with  IkjwIs,  mixers.  Price  £100. — Ifox  B4811. 

ONE  Southall  and  Smith  .Automatic  Weighing 
.Machine,  as  new,  suitable  for  p.ickages  of  )  lb. 
to  I  lb.  Machine  includes  i)  h.p.  geared  motor, 

I  rectifier  for  vibrator  and  a  2  ft.  6  in.  squ.are 
bulk  feed  hopper.  Date  of  manufacture  1946. 
Can  b«‘  s«‘en  at  our  Westbury  Factory  at  any 
time. — Write  to  Chief  F/ngineer,  .Aplin  and 
Barrett  Ltd.,  Newton  Road,  A'eovil,  Somerset. 

GARDNER  Sifter  and  .Mi.xer,  size  FI,  150  lb. 
capacity,  in  giKxl  working  order. — Frank 
Stacey  and  Co.  Ltd.,  A'auxhall  Street, 
Birmingham,  4. 

MEAT-CUTTING  Fh-ctric  B.indsaws.  New 
high-sju-ed  machines  for  sale.  Stainless  steel  or 
wikhI  table.  Three  sizes  24  in.,  30  in.,  36  in. 
Maximum  height  of  cut  on  30  in.  machines 
19  in.  400  440  3-phase  supply.  Photo  and 
pric«-s  from  makers,  F.  J.  Fdwarils  Ltd.,  359, 
Fuston  Road,  London.  FlUSton  4681. 

GLASS-LINED  Tank,  i,o<x)  gall.,  unused, 
new,  two  for  sale.  .Automatic  Weighing 
Machine,  new,  A’alco  iiuHlel  Si,  at  present 
adjusted  to  2  oz.  Suitable  for  toffees,  sweets, 
biseuits,  fruit,  crisps,  Ix-aiis,  lentils,  tablets, 
pastilles,  screws,  washers,  etc.  .Adjustable  to 
14  to  25  weighings  jH-r  minute. — British 
Chemotheutic  Prixiucts  Ltd.,  Grant  Street, 
Bradford. 

HOMOGENISER,  stainless  steel  Tanks  and 
other  equipment,  excellent  condition. — Box 
B4776. 

SOUTHALL  and  Smith  automatic  Weighing 
and  Filling  Machines  up  to  3  and  7  lb.  Gardner, 
size  G,  Sifter  Mi.xers.  Young  600  lb.  Sifter 
Mixer.  Drum  Mixer,  7  ft.  by  8  ft.  long.  Kek 
Mill,  No.  3,  with  15  h.p.  motor,  etc. — Dartnall, 
248,  HumiH-rstone  Road,  Pl.iistow,  London, 

F.13. 


PtwaM  09.,  ‘Oniiii  Matitr*  Warkt,  Barry  Part,  Oaraif . 


Food  Manufacture — November,  1954 


PLANT  FOR  SALE 

ONLY  the  original  manufacturers  can  really 
recondition  a  machine  as  new,  so  when  thinking 
of  buying  a  second-hand  Purdy  Labelling 
Machine  first  contact  The  Purdy  Machinery 
Company,  Limited, 41-42,  Prescot  Street,  E.i, 
Tel.:  Royal  8401,  who  have,  from  time  to  time, 
completely  rebuilt  and  fully  guaranteed 
machines  avaiLible. 

SECOND-HAND  PLANT  WANTED 

ONE  .Mather  and  Platt  I'niversal  Filler. 
— Full*-st  p.irticul.irs,  Warrington  Conner- 
Ltd.,  Riverside  Works,  Penketh,  Warrington. 

BRISKRAP  .Machines  required.  Please  give 
fullest  details,  stating  age,  price  required, 
where  ran  be  seen. — Box  B4.S17. 

ADVERTISER  requires  Pis-rless  and  Ericsson 
P.M.  loo  Dough  .Mixing  .Machine,  complete 
with  bowls  ami  attachments.  Specifications 
350  volts,  50  cycles,  3  phase.  Good  price 
giv«-n  for  gixxl  second-hand  machine. — Box 
B4822. 

WANTED.  Marshmallow  IK-positor,  capable  of 
de|v>sitmg  pre-determined  amounts,  with  or 
without  cocoanut  sprinkler,  also  small 
chiH-ol.ite  pump  with  or  without  motor.  Full 
particulars. — Box  B4.S23. 


WANTED 

Washing  machine  for  handling  cans 
before  retorting.  Warrington 
Canners  Ltd.,  Riverside  Works, 
PENKETH,  Warrington. 


MISCELLANEOUS  WANTS 

WANTED:  regular  supphes  of  Clean  Second¬ 
hand  I  lb.  Jam  Jars,  up  to  2,000,000  per 
annum.  Best  prices  paid. — Box  B4804. 

I  BUY  discontinued  lines,  old  stocks,  small  or 
large  lots,  canned  goods,  chocolates,  sweets, 
groceries,  biscuits,  hardware,  chemist’s  sun¬ 
dries,  polishes,  soap  powders,  fancy  tins, 
cardboard  boxes  for  packing  chocolates, 
sweets. — Paul,  413,  Bury  New-road,  Salford, 
7.  Tel.:  Broughton  2700. 

ADVERTISER  purchases  Waste  Fats  and 
Oils.  Give  full  details  and  forward  samples  to 
L.  R.  Stevens,  “  Stella  Maris,”  Dirtham 
Lane,  Effingham,  Surrey.  Tel.:  East  Horsley 
3229. 

REQUIRED  redundant  Wooden  Boxes,  Cases, 
Bottle  Crates  and  Containers  in  large  quan¬ 
tities. — Full  particulars  price  etc.,  to  Silver- 
dale  Box  Supplies  Ltd.,  Burgess  HiU,  Sussex. 
Tel.:  3485. 

MEDICAL  bottles;  tablet  bottles;  jars; 
bottle  closures,  bakelite  and  metal  purchased. 
Best  prices  paid. — Samples  and  full  details  in 
first  instance  to  Noel  Da  void  and  Co.,  9, 
Laurence  Pountney  Lane,  Cannon  Street, 
London,  E.C.4.  Tel.:  MANsion  House  3931-3. 

DAMAGED  or  redundant  stocks  of  food,  resi¬ 
dues  or  by-products  in  large  or  small  quantities 
required. — ^nd  irour  offers  to  Rotunda  Foods 
Co.,  London  Office:  30/53,  Blandford  Street, 
W.i,  Tel.:  VVelbeck  8465. 


TO  MANUFACTURERS  OF 
PRE-PACKED  FOOD  UNES 
SUITABLE  FOR  THE  RETAIL 
OR  CATERING  TRADE 

Have  row  any  dormant  or  alow  tollins 
fo^t  that  you  with  to  dear  which  arc 
caking  up  valuabla  space {  Wa  arc  spot 
cash  buyers  for  any  puantity  of  cho  above. 

Send  dtsstla  W; 

MR.  E.  J.  HItBINS 
AN6EI  WAREHOUSE  CO.  LIMITED 
ISLINGTON  GREEN,  LONDON.  N.l 
CAN.  3347  (10  Uaea) 

(Naaaa  mawsae  dua  eAraresamant  whan  replying.) 


CXIX 


Pulsometer  engineering  Cl!,'. 

_ nine  €lms  ironworks.  Reading. 


WHITE  FLINT 


VATIONAL  GLASS 
WI)HhS(v()Rh)LTD. 


TRADI 


nSHERGATE  YORK  Tel  YORK  J021 

ALSO  AT  ICS  MATTON  OAADtN  LCSOON  1C  I 


all  British  ^ 

vacuum  pumps 


EOA  EACTOAY  OR  tA«OAATOAY  RWRRQStS 


All  Types 
for 

All  Duties, 


Wet  and  dry 
pumps  of  all 
sizes. 

Reciprocating 

and 

Rotary  Types. 

Single  and 
Two-stage 
High  Vacuum 
pumps. 


instal  Maitlands 

STAINLESS  STEEL  EQUIPMENT 

Food  Handling  appliances  of  all  types  in 

STAINLESS  STEEL,  MILD  STEEL 
MONEL  METAL  &  ALUMINIUM 

The  illuttration  shows  Mixing  Vessels  used  in  the  preparation  of  Baby  Foods 

maitlands  (Mf/a/  Ita 

III  RASTVALi  RLACI,  ClASCOW  C.  I 

Phone:  KELVIN  1125  6  Crams:  ‘STAINLESS  GLASGOW 
LONDON:  7  Crosvenor  Cardens.  S.W.I.  Phone:  VICTORIA  /977/a 


PERMOGLAZE 

YOUR  WALLS 


Permoglaze  is  the  ideal  coating  for 
walls,  woodwork  and  plant  in  food 
factories  and  wherever  brightness 
and  cleanliness  are  desired. 

Easily  applied,  Permoglaze  sets  with 
a  hard,  glazed  surface  which  is  easy 
to  keep  clean.  Its  tile-like  finish 
withstands  steam,  condensation, 
washing  and  hard  wear. 

Supplied  in  Gloss,  Eggshell  and 
Matt  Finishes. 

-  fVrite  for  booklet  FO208  - 

Sole  makers 

PERMOGLAZE  LTD  •  Tyseley  •  BIRMINGHAM  II 


•  Pint  Rtid  }  pint  Vinogtr 
Bottles  I  lb.  md  }  lb. 
Jaih  Jan  ,11  to  agreed 
F.M.F.  S[iecilintions 

•  ProiTipt  delivery  from 
<tO(.k. 

•  Packed  in  euily  handled 
cartons. 

•  Wholesale,  only. 


November.,  1954 — Food  Manufactun 


Safeguard  your  reputation 
for  quality  with  the  Short  & 
Mason  Process  Timer,  which 
eliminates  manual  timing  in 
batch  processing  and  ensures 
a  consistently  high  standard 
for  your  canned  or  bottled 
products.  The  operator  has 
only  to  load  the  retort  and 
set  the  timing  knob — the 
process  timer  raises  the 
temperature  automatically, 
holding  it  at  the  set  point  for 
the  duration  of  the  cooking 
period.  The  instrument 
then  automatically  cools  the 
batch  ready  for  unloading. 
Send  for  full  particulars. 


3^orT  h  r 

_ _ MtAMS 


nAS9N 


accuracy^ 


SM9RT  &  /AAS9N  LTP 

(A  SUBSIOIAAT  OF  noifliT InMrAutunt  CbmIuuiUi  U.S.A.). 


ANEROID  WORKS, HALE  END  RD.,WALTHAHST0W,L0ND0N,E.I7-URksw«od 3371-5 


Sm’ofiMasin 


Food  Manufacture — November,  1954 


FOOD  MANUFACTURE 


November ,  Tg* 


SELF  OPERATING 
REGULATORS 

For  the  control 
of  Boiling  Tanks, 
Calorificrs,  Oil 
Heaters,  Storage 
Tanks,  Washing 
Machines,  Oil 
Bleachers,  Wool 
Scouring,  etc. 


MOTOR  OPERATED 
VALVES 

with  the  Drayton 
complementary  auto¬ 
matic  switches  to 
control  the  flow  of 
gas,  steam,  water, 
oil  or  other  fluids, 
through  pipe  lines. 


The  Model  50 
"Dial  Set" 
air-operated 
process  regulator 
for  temperature, 
pressure  and 
draught  control. 


PROPORTIONING 

REGULATORS 

For  proportional 
electric  control  to 
maintain  constant 
temperature  or  in¬ 
door/outdoor  con¬ 
trol  of  Heating  and 
Air  Conditioning. 


A  complete  range  of 

AUTOMATIC 

CONTROLS 


RECORDER 

REGULATORS 

Air-operated  with 
recording  and  cycling 
feature  for  close 
control  of  Industrial 
Processing,  large 
Heating  Plants,  Test 
Plant,  etc. 


EXPANSION  STEM 
REGULATORS 

Operated  with  air 
or  water  for  the 
control  of  Air-con¬ 
ditioning  Plant, 
large  Caloriflers, 
Diesel '  Coolant, 
BottleW  ashers,etc. 


of  the  highest  reliahility 

Drayton  regulators  for  temperature  and  pressure 
are  notable  for  their  dependability  and  the  degree 
of  accuracy  continuously  maintained.  They  com¬ 
prise  self-operated  types,  air-  and  water-operated 
regulators,  and  electrical  systems  with  the  com¬ 


plementary  control  apparatus  for  each  particular 
application.  Drayton  can  give  impartial  advice  on 


PRESSURE  RELAY 
REGULATORS 

Compressed  air  and 
water  operated,  for 
..pressure  reductions, 
transfer  or  surplus¬ 
sing.  For  the  highest 


the  most  suitable  control  for  the  job ...  we  are  not 
tied  to  one  system.  Our  technical  staff  can  advise 
on  any  scheme  from  the  widest  experience.  Send 
us  details  or  write  for  the  Drayton  Catalogue. 


DRAYTON  REGULATOR  &  INSTRUMENT  CO.  LTD..  WEST  DRAYTON.  MIDDLESEX  (West  Drayton  2611) 
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